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NIMPA CONVENTION REMINDER 
SUITE 838-839... come meet your friends and 


enjoy good old-fashioned hospitality 


BOOTH I14-I15 ... Make this your first and most 


worthwhile stop in the Exhibition Hall 


The 


GRIFFITH 


LABORATORIES, Inc. 


In Canada—The Griffith Laboratories, Ltd. 


CHICAGO 9, 1415 W. 37th St. © NEWARK 5, 37 Empire St. © LOS ANGELES 58, 4900 Gifford Ave. * TORONTO 2, 115 George St. 





See it in Chicago on April 11... ‘ 


A NEW FULLY AUTOMATIC 


.= 3s 
_ . 





Inquire at the “BUFFALO” booth for an invitation to see this 
machine on display in our suite at the Palmer House. You can 


also see colored motion pictures of the machine in actual opera 





tion during its six-month testing period at a large New England 


sausage plant. 


The new “BUFFALO” Wiener Skinner is a complete installation, 
including conveyers and all essential accessories for de-stringing and 
skinning 500-600 pounds of perfectly skinned wieners hourly. Meet 
ing highest safety and sanitation standards, this new machine is of 
all-stainless construction. Parts are readily accessible for cleaning 


and sterilizing. Orders are now being accepted for future delivery. 


JOHN E. SMITH’S SONS CO, 


50 BROADWAY . e BUFFALO 3, NEW YORK 


Sales and Service Offices in Principal Cities 
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[All 3 Sheets Bound in 1 Bag!) 


Sells More Hams! 
Saves Labor! 












j The first new idea 
____in packaging hams. 


Fe 


Let a 


bined in one bag to speed HAM BAG 


production wrapping. No 


' All three sheets com- 


ee 


X more loose twine or open give your 
X seams. Just put the ham product 
in the bag, seal end “top-quality” 


and it stays neat 


looks and 
EXTRA 
Sales! 


and attractive. 


AQ PAPER MAKES 
IDEAL LOIN WRAP 


AQ Paper has a plastic finish LIVER BAGS 


for easy handling to speed pro- 

duction wrapping. High wet strength; Heavy, transparent 
won't stick to meats on defrosting. Polyethylene. Strong 
Odorless, pliable, excellent appearance and leak-proof for 
and printing qualities. packaging offal. 


Write or wire for Samples and Prices 


IMMEDIATE DELIVERY! 


CENTRAL STATES PAPER & BAG CO. 
5221 Natural Bridge + St. Louis 15, Mo. 


Eastern Plant: Irvington, N.Y. Western Plant: Salt Lake City 
OFFICES IN PRINCIPAL CITIES 
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Mr. Packer: 


Are you a pre-packer? 


Whether you are now or fot, you 
undoubtedly want to be informed 
about this most important trend. 





To see one of the greatest develop- 
ments in pre-packaging 


— a new development that can 
reduce your costs drastically— | 


visit our exhibit at the N.I.M.P.A. 
convention, April 11-12-13 ew 


BOOTHS NO. 30-31-32 


"2 52:9 














U.S. SLICING MACHINE CO., INC., 
LA PORTE « INDIANA 


A WORLD-WIDE ORGANIZATION WITH U.S. - BERKEL COMPANIES IN 
CANADA - ARGENTINA - ENGLAND - HOLLAND - BELGIUM - SWITZERLAND 
SPAIN - FRANCE ~- PORTUGAL - ITALY - DENMARK - NORWAY - SWEDEN 10 
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EASIER TO CLEAN! ! ! 


A twist of the wrist releases the blade for 
quick easy cleaning. With its streamlined de- 
sign the TRIUMPH knife is the most sanitary 


yet developed. 


See The New SPECO Knife 
at BOOTH 1 NIMPA CONVENTION 


SAVES MONEY! 


Only one holder needed. for each grinder. Just 
slip in a new TRIUMPH one piece knife into the 
“Locktite” holder to match each different plate. 
$12,000 Ibs. ground during one “test and still go- 
ing strong! The finest, most economical knife 
ever made. “NAMES FURNISHED ON REQUEST 








10 special purpose plates 
and 6 different styles of 





eel 
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ONE PIECE KNIFE ... “LOCKTITE’” HOLDER 











EASIER TO ASSEMBLE ! ! 


A twist of the wrist locks the one piece blade 
into the TRIUMPH “Locktite” holder. Noscrews 









to set... no blades to align .. . no pins to 
shear off. Blades are supported their full 
length. 








2. A TWIST ... LOCKS IT IN... RELEASES IT @ 





FREE 1950 
SAUSAGE GRINDING 
POINTER CATALOG 


SPECO.. 


lids avaliable in cil THE SPECIALTY MANUFACTURER'S SALES CO. 
tizes from 2%” to 17”. 2021 GRACE ST, CHGO. 18,ILL. Phone GRaceland 2-5600 







SAVES TIME! 


The one piece TRIUMPH blade is self sharpening, 
maintaining a razor edge for the life of the blade. 
Smooth surface “Locktite” holder easy to clean. 
ALL SPECO CD products have a money back 
guarantee. Order yours today! 
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NEW IMPROVED 


‘p) INDUCTION 
CONDITIONER 


SEE US AT 
NIMPA 
BOOTH 77 
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INCREASED MOTOR 
CAPACITY — NEW DUCTING — 
GREATER AIR MOVEMENT—ASSURES EFFICIENT 
TRUCK REFRIGERATION AT AMAZING LOW COST! 


Long known in the meat industry as the most 
efficient and economical method of refrig- 
erating perishabie cargoes in transit, the new 
improved Air Induction Conditioners are now 
better than ever! Write for the new catalog 
today! 


® Low initial investment! 


® Low operating cost—no replace- 
ment parts required! 


® Maintains ideal temperature— 
eliminates Wet truck floors — no 
fumes! 


® No maintenance cost! 





Satisfied user says: ‘Even in hottest weather our 
products have been delivered in splendid con- 
dition.’ 








AIR INDUCTION CORP., 122 W. 30th St. N.Y. 


Write to Dept. G for booklet and prices today! 




















1 AIR INDUCTION Corp. : 
‘ 122 West 30th St., New York 1, N.Y. ' 
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Charley Grecco has a soft spot in his heart for Lehigh 
Safety Shoes. This one saved him from being crippled , . 
for life! He was standing on the “cat” track of a \ a just out! 
bulldozer when the machine slipped in gear and start- © 3 ey "Eadie ates > a 
ed to roll. His shoe was gripped in the treads... ~ & oi €. safety shoes and boots. 
mangled against the frame! But Lehigh’s extra-tough — “el fe. or 
construction proved its worth again. The steel toe box ’ eat 
was barely dented. The sole-leather counter kept the 
Secretary back of his foot from being sheared off. The “‘cat” treads 
5), ly gouged through the double leather sole...but stopped 
eC I against the steel arch-shank underneath. When he got 
ovisioner, [the shoe off, Charley had a couple of bruises...nothing 
niered o¢ 1% Worse. Want guts in your safety shoes? This is how 
eof Ck Wi LEHIGH builds them all! 


Write today fer 
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Portable 

Man Hour and Space Saving 
Use of Unskilled Operators 
UNIFORMITY OF SIZE 

Just Connect With Light Socket 
Automatic Feeding 

Improved Product Appearance 


HAdjustalle "ALL PURPOSE” Automatic 


TY SAUSAGE LINKER 


For Artificial, Sheep and Hog Casings 





Any Length, 3%” to 6%”, 114 Links Per Minute 
“ “ ‘ 1 nn « 3 of 114 “ “ “ 
4 y 7 nw 6 13 “ 57 “ “ 
Any Diameter Up to 35 mm. 
Diameters Up to 18/20 mm. Can Be Double-Tied 


















Change Lengths in 2 Minutes 
Change Diameters in 2 Seconds 
Change to “COCKTAILS” in 5 Minutes 



















~~ 














Ouer 2500 Ty Linkers in Use! 


* 
WEIGHT: 210 Ibs. WIDTH: 20” 
LENGTH: 36” HEIGHT: 31” 


ON DISPLAY AT NIMPA CONVENTION—BOOTHS 46, 47, and 48 


| 


| 
| 


OUR NEW COMBINATION SERVICE TRUCKS 


“TILT TOP” for Easy Cleaning—Adjustable EXTENSION PAN— 
CORRECT HEIGHT for Efficient Feeding—All STAINLESS STEEL 
—68" Long, 35” High, 24” Wide—Ideal for PERMANENT LOCATION 


WRITE FOR SPECIAL CIRCULAR 


LINKER MACHINES, 


Saving the Industry 20,000,000 Man Hours Annually 
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39 DIVISION STREET 
INC. NEWARK 2, N. J. 





CHAS. G. SCHMIDT 


Boss Senior Jerkless Hog Hoist. Furnished 
folamalelilmel al (-samell taulelae|-METialell-Melm@eleltE 
ble installation. Capacity: single, 300 
hogs per hour; double, 600 hogs per 
hour 


Boss Junior Jerk 
less Hog Hoist 
Furnished for 
right or left dis 
charge, single or 
rofolt]o)( ME Ur tielilen 
tion. Capacity 
single, 175 hogs 
rey-tamaloltlamelel lols : Boss Catalog No. 54 
350 hogs per we will supply one 
hour 


lf you don't have a 


promptly on request 


BUTCHERS’ SUPPLY COMPANY 
CINCINNATI 16, OHIO 
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ONLY GEBHARDTS 











Note the clean sanitary appearance 
of this sausage cooler with ceiling- 
installed GEBHARDTS. 





lustre Stainless Steel to insure com- 

















Controlled Refrigeration 
Gives You All FOUR 

1. Controlled Humidity 

2. Controlled Circulation 

3. Controlled Temperature 

4. Air Purification 


Get the facts about controlled 
ation and you will get GEBHARDTS| 








Odorless 


Racteria 


pree 


Washed fix 


with 


GEBHARD 


CONTROLLED 
REFRIGERATION 
SYSTEM 


GEBHARDTS Refrigeration System washes all the air that 
GEBHARDTS are fabricated of high- passes through it, removing bacteria, odors and mold spores. 
With this patented construction, it makes it possible to main- 
tain sanitary, wholesome, pure air in the cooler regardless 


plete sanitation, cleanliness and purity. of the product. Sanitation, cleanliness, good housekeeping 
and controlled refrigeration are the secrets of packinghouse 
success. Write today for illustrated catalog presenting the 

GEBHARDT story. 












he A: bags, 





Kilbourn 5-0559 











Reto at coe 





Kilbourn 5-2478 1802 West North Ave. iat 






_ Milwaukee 5, Wisco isin 
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This machine will save at least 


‘ ° 
/ 50% ON FROZEN MEAT SLICING 





{ QONSCLIDATEO 


ENGINEE B - 
NGINEE RING ENTER 
ERGO 1. $ % 








a | 


Now, a small packer can enjoy the same operating three operators in five hours than we used to with 
and production savings as the big packer. If you five men working two shifts a day for three days.” 
slice only 50 blocks of meat daily, the Consolidated Easy to load. Handles blocks up to 39” x 12”; 
Automatic Frozen Meat Slicer does it faster, cheaper, cuts up to 4” slices, Completely automatic. Stainless 
pays for itself and returns a profit in less than a year. steel table moves two big blocks of meat to knife, 
Production can be doubled while costs are halved! Easy to buy. Small down payment. Monthly pay- 
D One user* says: “We now slice more meat with ments out of savings. 

N Write now for Engineering Report No. 75. 


it 
$. 
i- 
s 
g 

DIX . ui 
- Oar tala ‘ ne 

' DIXIE CAST SKINNING KNIFE 
e AND HAM BOILERS MEAT SHOVELS 

Produces m e No ] hides and 


scarred carcasses. Completely safe, Re 


moves hides from smallest milk alf to 


ttle. Proved by yeors of service 


Outskins any knife on the market today 








Production Problems Solved! 


If you're looking for cost cutting, higher production 

ideas, consult our engineering department. Let ENGINEERING ENTE 
us show you how we've saved thousands of dollars 

for scores of packers. 





*Name on request 


800 NM. Clark Street, Chicago 10, Illinois » Phone Whitehall 2-2212 
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NIMPA MEMBERS! 


YOURE 
INVITED 


fo investigate a new 
patented method that 





processes low-cost beef 


into tender juicy steaks 


Territories are now being allocated to 
alert, financially-responsible packers and 
provisioners for GRAND DUCHESS 
FROZEN STEAKS. 


Originated and introduced in Akron, 
Ohio less thana year ago, our local licensee 
is now producing over 15,000 packages 
per week in territories with a population of 
600,000. Sales in these 3 Ohio markets, 
Akron, Canton and Massillon, have al- 
ready exceeded the rate of one package 
per person per year. 


Even more important is the repeat de- 
mand, week after week, for GRAND 
DUCHESS STEAKS. 


Get full details of this attractive fran- 
chise—if you plan to be in Chicago during 
NIMPA week, contact our representa- 
tives at the 


Grand Duchess Steaks Exhibit 


Booth No. 72, Exhibition Hall 
Palmer House, Chicago 
April 11, 12, 13 


Or you may contact our home office, Grand 
Duchess Steaks, Inc., 1510 First National 
Tower, Akron, Ohio. 











CUT YOUR 
LARD PACKAGING 
COSTS 


Today more than ever, lard and shortening producer 
are faced with the need for cutting the production cog 
of their products. 

Usually one of the major cost items is carton packag. 
ing. 

If you are still setting up and closing cartons by ey. 








| pensive hand methods, or if your present packaging 
| machines are slow and obsolete, investigate the merits 





| 


| 





of Peters Packaging Machinery. 

Send us samples of the cartons you are now using and 
we will recommend machine; 
to meet your specific require. 
ments. 





Peters Senior Carton Folding @ 
Clesing Machine closes 60 or more 
cartons per minute, depending 
upon size of carton ‘used. Ful 
automatic, no operator requi: 


Peters Senior Carton Forming & 
Lining Machine Equipped with 
Automatic Carton & Liner Feed- 
ing Device sets up 60 or more car- 
tons per minute, depending upon 


size of carton used. Machine is 


automatic. 


PETERS MACHINERY C0. 


C hicagc 


/ STOCKINETTES 


V¥ BEEF SHROUDS 
/ FOR SATISFACTION 


SPECIFY EZ FIT 


STOCKINETTES 


We Invite You to 
visit us in Booth 83 
at the NIMPA 
Convention 


LLIED 


Cf] MANUFACTURING CO 
DES MOINES, IOWA 
















ALLL 
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HPS PACKERS PAPERS 


are manufactured and processed in many grades, weights, 
sizes; in roll or sheet form, in any quantity for all the 
usual and unusual applications in the meat packing 


roducers trade. HPS papers meet the requirements of packers be- 
tion cost cause of 45 years continuous cooperation between the 
Smith organization and the meat industry. Because of 

| Packag. “this specialized skill and long experience, HPS is a 
ns by ex. \% dependable source for packers who demand Uniformly 
ackaging Good Quality, Uniformly High Value, Uniformly Steady 
1€ Merits Service. Use HPS Research, Knowledge, and Facilities 
. to establish and maintain the highest standards in meat 
mae protection for transit or storage. Keep this chart handy 
> require. _ for ordering; and for specific information on meat wrap 


‘problems write us, without obligation. 


FRESH PORK 














PORK FOR FREEZERS 


Bellies— Hams—Shoulders— Canadian Backs use 
40# TAN or 40# WHITE STA-TUF WW,STANDARD 
FREEZERWRAP, or Cream MASTER FREEZER- 


_ WRar. 
, BEEF - LAMB « VEAL 


| | FéeHind Quarters— Fore Quarters— Government Beef 

paks— etc. use 40# Tan or 40# White, STA-TUF 
, Standard FREEZERWRAP, Cream MASTER 
EEZERWRAP, 37# Oiled STA-TUF or KNOS- 
xed one side kraft. 


LINERS + DIVIDERS 


For Box, Barrel, and Carton Liners and Dividers use 
. 404 Tan or 40# White STA-TUF WW, STANDARD 
REEZERWRAP, Cream MASTER FREEZER- 
RAP MTS-WHITE WAXED, PACKERS OILED 
HITE, 37# Oiled STA-TUF, BARREL TOPS. 



































TES * 
LOKOL is a new HPS paper, coated with crackproof 
to Polyethylene Plastic, with many advantages for wrap- 
83 ping and storing at low temperatures. Write for com- 
\ plefe details on LOXOL and other new HPS develop- 
oi fits in efficiency papers for packers. 
















‘TORS. 
on" “My 
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oo 























| See us at NIMPA eo he 0d = 
Room 854 MANUFACTURERS 2 

1G CO. We'll be Expecting You %, # 

OWA 5001 West Sixty-Sixth Street, Chicago 38 "Rs. paper’ 
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WHEN YOU... 


re W ARIE 


YOUR SMOKEMEATS 
OPERATIONS... 





YOU EMPHASIZE YOUR 
KNOWLEDGE OF PROFITABLE 
PLANT FRODUCTION! 


When you reJULIANate your plant—you 
join hundreds of other wise plant opera- 
tors who have found it profitable to use 
the knowledge and practical experience 
of our staff. Send us a sketch of your 
proposed smokehouse location. Large or 
small—our engineers will show you pro- 
fitable smokehouse performance. 


Write Today and learn 
the JULIAN way 


JULIAN ENGINEERING COMPANY 


319 W. HURON ST., CHICAGO 10, ILLINOIS 
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NOW. ee Batch-Clean 
Your Trolleys 














NEW Oakite Method 
Saves You Time! 


You're looking at an Oakite set-up that can clean and 
de-rust 500 beef, hog or sheep trolleys an hour! 
Far superior to cleaning by tumbling, scrubbing and 


brushing, this 
harm trolleys. 


Rapid emulsifying detergency of Oakite Composi- 

tion No. 22 (first tank) thoroughly soaks off heavy 
1 

fat and oil deposits. Following rinse, trolleys are 





Oakite technique saves time, doesn’t 


then soaked in Oakite Compound 








No. 84M. This mildly acidic, 
ADVANTAGES: non-toxic Oakite cleaner quickly 
removes rust and other corrosive 
thoroughly removes 
grease, oil, rust products. 
eliminates danger of 
carcass contamination 
minimizes danger of 
trolley -breakage 
eliminates 
hand- scrubbing 
cuts cleaning time 
and costs Data sheet shown here gives help- 
ful information for installing this 
speedy trolley-cleaning method in 














OAKITE PRODUCTS, INC., 20A Thames St., NEW YORK 6, 0.¥. 
Technical Service Representatives in Principal Cities of U. S. & Canada 






nuit INDUSTRIAL Ceay, 
N 


OAKITE 


your plant. It shows schematic 
drawing; tells equipment re 
quired; solution concentrations 
and operating procedures. Send 
for your FREE copy today. 





RADE MARE EG. WS. FAL OPK. 
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PRODUCE to MINNESOTA... MEATS to FLORIDA! 


REFRIGERATED By 


s /HERMO KING 


MECHANICAL ML of 4 REFRIGERA Ke) 


THERMO KING 


MAJOR ADVANTAGES 


Automatic Temperature Control— 
cools and heats—maintains proper tem- 
perature regardless of outside 
temperature. 


Complete One-piece Factory Package 
—easy to install—unit slides into open- 
ing prepared at top front of body, 
secures by four bolts. 


Economical—costs only a fraction 
of a cent per mile to use. 


Low weight, large capacity— units 
weigh as little as 600 pounds, pro- 
vide thorough refrigeration. 


More pay load space—units occupy 
less than 8 cubic feet of 
normally unused space. 


Protects all perishables: fresh and 
frozen produce—meats, poultry, 
fish—dairy products—confection- 
ery—beverages—bakery 
products—or any other 


‘ perishables. 
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‘‘We depend very heavily on THERMO KING to main- 
tain proper temperatures. From Florida, we haul fruits and 
vegetables to various parts of the country. Southbound, we 
move meats and meat by-products from Austin, Minnesota 
to Florida—a distance of 1800 miles! 

“With THEerMo KING, we get a much improved means of 
refrigeration over former methods, and we find that cus- 
tomers are far more satisfied. The appearance and condition 
of the merchandise is the answer. Once a user has tried 
THERMO KING, he will soon find that it is far superior to 
any other method. 

“We are also receiving a strong demand for THERMO 
KING-equipped trucks to haul the fruits and vegetables 
which had always depended on wet ice refrigeration. Now 


shippers are calling and specifying that THERMO KING units- 


be used to haul their products.” 


—Sidney Alterman 
Alterman Transport Lines 
Miami, Florida 


U. S. THERMO CONTROL CO. 


44 South 12th St., Minneapolis 4, Minn. 


World’s Largest Builder of Gasoline 
Engine Powered Refrigeration Units 


Dealers in all principal cities 


MAIL THIS COUPON—NOW! 


U. S. Thermo Control Co. 
44 South 12th St., Minneapolis, Minn. 


NP-4 


Please send immediately complete illustrated information about THERMO 


KING Mechanical Refrigeration for trucks and trailers. 


To Attention of 





Firm Name 





Address 
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WELCOME CONVENTIONEERS! 


Once again, we extend our 

annual invitation to visit us at the 
NIMPA Convention. We look 

forward to greeting our many friends in 


the industry and take this opportunity 











of reminding you to bring along your baking 











problems. Between us, we should be 


able to work out some satisfactory solutions. 
. - Henry Rottersman 


To those of you who are unable to attend this 





year's convention, we solicit your inquiries. 





OVEN COMPANY © 700 So. 18th St., St. Louis 3, Mo. 


Western States Office: 3919 W. Jefferson Bivd., Los Angeles 16, Calif 




















ST. JOHN & CO. 


Invites you to visit 


Booth 23 at the N.I.M.P.A. 


Convention and our a | 
Hospitality Rooms in niles Go | ( S m | ith S 
DICED SWEET PICKLE 


in your Loaves and Specialties 


@ Give > mo Meat Loaves and Sausage 
ps ties greater taste and sales soren 
by si mply adding GOLDSMITH’s D 
SWEE ICKLES.This low-cost sales-getter 
actually enhances the appearance of your 
meat product and invites sales! 
Write for samples and quotations of our 
Diced Sweet, Sour - Dill Pickles... Sweet 
and Sour Chunks ... Diced Red and Green 
Peppers. 


Goldsmith 
ST. JOHN & CO. PICKLE COMPANY 


4941 SOUTH RACINE AVENUE 
5800 South Damen Avenue CHICAGO 9, ILLINOIS 


SEE OUR 
EXHIBIT 
BOOTH 56 
NIMPA 
CONVENTION 





the Palmer House 




















Pla 














Tt 
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Crown Looks Forward With the Ganning Industry 


* 
"2 


8! 











~ 


(s le ig” As 
A Wire COS lemma rte us a 
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3, Mo. 


, Calif 
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i Every Canner is Looking Ahead to: 

TION 1. A BETTER PLANT 

, And Crown is glad to help by supplying expert engineering layout service. 
S 2. A BETTER FOOD 

LE Crown stands ready to help put better food in cans with Laboratory 
ies Control Service. 

Be »» MORE CASES TO MARKET 

ED 


cer Crown aids the Canner to “get more cases” by helping him keep operat- 
D D5 
ur 7 7 ¥ , . . . , . 
ing via Crown's Closing Machine Service and Crown’s Laboratory Field 
) . . . 
“ Service, and by supplying Cans on time when the Canner needs them. 


RON CM 


One of America’s Largest Can Manufacturers 









Ask to have a Crown Sales 
Representative call and tell 
you about Crown Services. 





JE 
1s 


Pil 4, 1960 





Plants at Philadelphia, Chicago, Orlando. Branch Offices: New York, Baltimore, Pittsburgh, St. Louis ¢ Division of the Crown Cork & Seal Company 
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... the Lik ‘Me Up sliced bacon 
package that frames your bacon... 
makes it a picture of good eating! 


Meat packers find using our new PICK PAK sliced bacon 
package is like placing a full-color ad in the self-service 
cabinet! Designed to do a real selling job at point of sale, 
PICK PAK shows your bacon at its best . . . conceals 
irregular slice lengths . . . presents the lean portions of bacon 
for the homemaker’s inspection! 


Front and back panels provide generous space for brand 
identification, cooking suggestions and other sales messages. 
Brand designs stand out on PICK PAK’s snowy white 
printing surface, for PICK PAK is made of Marathon’s 
Wonder White paperboard. 









protectorgtion Economical to wrap by hand or machine, PICK PAK is 
poe rigid—easy for the dealer to handle, convenient for the 


homemaker to store .. . keeps your brand name prominent 
. .. prompts her to bring home your bacon every time! 


MARATHON & 


Protective Packaging For america's FINEST FOODS 


See Your Marathon salesman or write Marathon Corporation, Menasha, Wisconsin 


* Marathon invites you to visit their exhibit, Booth 60-61, a their 
Hospitality Parlor 831, at NIMPA, April 11-13, Palmer House hicage 
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WHOOPS: | almost forgot, .__ 


bacon 
vice 

of sale, 
ils 

of bacon 


rand 
essa ges. , , 
site We hope you won’t forget to drop in at Expeller Headquarters during 
on's the National Independent Meat Packers Association Convention. Stop 
K is in for a chat... rest those tired dogs fora spell... and bring along your 
the 
minent 
ne! 


friends. If you have a crackling problem,we’ll beglad tohelp you solve it. 


THE V. D. ANDERSON CO. e 1965 W. 96th Street, Cleveland 2, Ohio 


*Exclusive Trade-Mark registered in U.S. Patent Office and in foreign countries. 


Ouly ANDERSON Wakes EXPELLERS 
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Osa 4000 SO. PRINCETON AVE. 
ifm a Re} :3 3 Company cnieace ¥en 


ARE YOU GETTING THESE 
13 “MUSTS"” in every Truck you buy? 
You will if you specify Globe Trucks 


> 


Pcs FP 


10. 
11. 
12. 
13. 





1, Aluminum disc wheels, with neoprene tires. 


Waterproof threaded hub caps, grease sealed bearings, make wheel bearings absolutely 
grease tight and waterproof for longer life. 


3. 1%-inch cold rolled steel axle. 


Stainless steel or galvanized bodies with double pressed rim and heavily reinforced corners, 
all seams welded away from corners. 


2-inch radius sanitary rounded corners for easy cleaning and thorough discharge. 
Extra heavy corner iron reinforcements. 

New style adjustable reinforced handles, extra strength and rigidity—cannot twist. 
New style adjustable handle brackets—double bolted to channel frame. 

New design heavy channel chassis—extends full length of truck body. 


All running gear secured to chassis independent of body. SEE US AT NIMPA 
AES PALMER HOUSE + CHICAGO 
BOOTHS 98-99-100-I0I 


HOSPITALITY HEADQUARTERS 
SUITE 821 and 822 


Replaceable iron floor-saver shoes. 


Galvanized handles and chassis. 


ONLY GLOBE TRUCKS HAVE ALL THESE FEATURES 
35 YEARS SERVING THE MEAT PACKING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 


‘ 
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Swift Vice President Petty Cites Record 
Continuing Discussion of Monopoly Charge 


N A second letter to E. F. Forbes, 

president of the Western States 
Meat Packers Association, P. E. Petty, 
vice president of Swift & Company, this 
week underscored some of the points he 
had previously made to show that the 
meat packing industry is highly com- 
petitive and free of any monopolistic 
control or restraint. The latest letter by 
Petty in the interchange of correspond- 
ence was as follows: 

“This is in reply to your letter of 
March 22 (printed in last week’s Na- 
TIONAL PROVISIONER) which reiterates 
the charge you made alleging monopoly 
in the meat industry. 

“We have no desire to get involved 
in a prolonged discussion over your 
fantastic charges of monopoly in the 
meat industry. We will not, however, 
permit false accusations and unwar- 
ranted implications to go unchallenged. 

“The unfounded charges contained in 
your letter are not new. They have been 
advanced on many occasions usually be- 
cause it was politically popular. They 
have been repeatedly proved false. The 
record shows that many actions have 
been filed in the past 50 years against 
Swift & Company and other members 
of the meat packing industry and their 
officers, charging a violation of the anti- 
trust laws. In every case which was 
tried on the merits, there was a verdict 
or judgment for the defendants. There 
has been no verdict of guilty against 
Swift & Company or its employes in 
any criminal case. There has been no 
adjudication of violation of any anti- 
trust law by Swift & Company or its 
employes in any civil case. 

“We have no information as to the 
accuracy of the percentage figures of 
federally inspected livestock slaughter 
which you quote, but, even assuming 
they are correct, they do not support 
your statement. Competition in the in- 


dustry cannot be measured by statistics 
showing livestock slaughter under fed- 
eral inspection. This tells only about 
two-thirds of the story. Furthermore, 
the four larger packers are separately 
owned competitors and there is no jus- 
tification or basis whatever for com- 
bining their respective slaughter. The 
meat packing industry is highly com- 
petitive and free of any monopolistic 
control or restraint. 


“It is not correct that there is ‘a 
growing concentration in this industry. 
The facts show the contrary. Accord- 
ing to U. S. Census figures, the num- 
ber of meat packing companies more 
than doubled between 1933 and 1947. 
During the past many years the per- 
centage of Swift & Company’s slaugh- 
ter to total slaughter has decreased 
rather than increased as to all classes 
of livestock. 


“You can get into the meat packing 
business with limited capital. There are 
no restrictive patents. Meat packers are 
continually subjected to increases in the 
number of competitors and to increases 
in the volume of existing competitors 
whenever economic conditions in the 
meat industry are favorable. If anyone 
were foolish enough to try to run com- 
petitors out of the meat packing busi- 
ness by suffering temporary losses, he 
would end up with nothing but his 
losses. 


“Our company, as many other meat 
packing companies, started as a very 
small business enterprise. We have been 
successful because we have operated 
efficiently and produced high quality 
products, which met the demands of 
the public. We resent the unwarranted 
and improper accusations contained in 
your letter. This company will con- 
tinue, as in the past, to conduct its busi- 
ness in accordance with the public inter- 
est and in conformity with the law.” 





APPEAL ON CASING TAX CASE 


The Western States Meat Packers 
Association announced this week that, 
in cooperation with California sausage 
manufacturers, it will appeal the adverse 
decision rendered by Superior Judge 
Van Dyke in the superior court of Sac- 
ramento last December in the case of 
the California board of equalization 
versus the Luer Packing Co., Los An- 
geles. The equalization board ruled that 
the California sales and used tax ap- 
plied to artificial casings, when removed 
from the sausage products, such as 
skinless frankfurters, and not delivered 
to the retailer with the sausage. 


McCARRAN AMENDMENT 


The McCarran Amendment has been 
inserted in the Army appropriations 
section of the Omnibus Appropriation 
Bill (HR 7786). This amendment pro- 
vides that the Army must purchase all 
of its meat and meat products for feed- 
ing troops from domestic sources when 
it is available in sufficient quantities so 
that such purchases will not unduly 
raise prices in the United States. It is 
felt by observers that the Housé will 
retain the amendment in the bill and 
that the Army will not oppose the 
amendment when it is brought before 
the Senate. 


WSMPA Asserts Canadian 
Beef Is Flooding U. S.; 
Demands Investigation 


The Western States Meat Packers 
Association recently requested that the 
United States tariff commissionn in- 
vestigate the injury which the meat 
packing industry in this country is suf- 
fering as a result of trade agreement 
concessions on beef and veal imports 
from Canada. It also asked that the 
trade concessions made on beef and veal 
be revoked in toto and that the tariff be 
restored from 3c a pound to 6c, the 
rate in effect before January 1, 1948. 

The petition cited specific examples 
of the nature and extent of injuries to 
U. S. slaughterers, particularly severe 
in areas in closest competition with im- 
ported Canadian beef and veal, it 
charged. A similar petition was filed by 
Western States Conference of Butchers. 

Senator Warren G. Magnuson of 
Washington backed the petitions and 
summarized for the commission some of 
the factors on which they were based. 
Imports of Canadian veal and beef are 
144 times as great for 1949 as for 1938, 
he pointed out. Canada recently has 
been able to ship in large quantity to 
the United States because of the reduc- 
tion in shipments overseas, particularly 
to the United Kingdom, and it is un- 
likely that Canada will again be an im- 
portant factor in the U. K. market, he 
said. Whereas Canadian packers form- 
erly sold live cattle and calves for 
slaughter in the United States, now 
they are putting dressed meat on the 
market in Washington state at 3c to 4c 
a pound below American packers’ cost, 
to the injury of slaughterers and pack- 
inghouse workers, Magnuson asserted. 


STOCK DEALERS SUSPENDED 


The USDA has suspended 19 dealers 
of the Kansas City stockyards for con- 
spiracy to falsify weights of cattle 
bought from farmers. The suspended 
were men who bought the cattle from 
commission firms serving as salesmen 
for farmers. The suspensions range 
from six months to one year. During the 
period of suspension the dealers cannot 
conduct any business at the Kansas City 
Yards or any other market under fed- 
eral supervision. 


STATE MEAT INSPECTION 


The New Jersey department of health 
has urged adoption of permissive legis- 
lation to allow it to issue adequate ani- 
mal and poultry meat inspection regu- 
lations, and a bill has been introduced 
into the legislature which would pro- 
vide uniform inspection throughout the 
state. 






FRANKFURT PEELING 


New Machine Observed at 


Boston Plant Has Average 
Rate of 1,000 lbs. Hourly 


N AVERAGE production rate of 
A 1,000 lbs. per hour has been at- 
tained during a six-month oper- 
ating test of a new skinless frankfurt 
peeling machine at the plant of the 
Boston Sausage & Provision Co. in 
Boston. Production as high as 1,800 lbs. 
per hour has been reached with the 
machine, a development of John E. 
Smith’s Sons Co. of Buffalo, N. Y. 


Modifications indicated by operating 
conditions were incorporated in the pilot 
machine and are now embodied in pro- 
duction models, the first of which was 
examined by a staff representative of 
THE NATIONAL PROVISIONER at the Bos- 
ton plant. 

Based on extensive daily tests at the 
plant, the management of the Boston 
company reports that the machine can 
peel perfectly 1,000 lbs. per hour with 
damaged product averaging under 1 per 


cent. It is stated that there are no 
skips in links being peeled, and that 
the minor damage which does occur is 
confined to links which are cut by the 
plow or broken by the peeling air 
stream. 


The peeling operation leaves no score 
on the frankfurts. The cutting of the 
casing is performed by a plow which 
rides on top of the meat. The dull, flat- 
tened base of the plow comes in contact 
with the meat and only the casing is in 
contact with the knife blade on the 
plow. 


The product to be peeled is chilled to 
43 degs. F. and is fed directly in its 
chilled state to the peeler. There is no 
preheating of the frankfurts. 

The peeler consists of three major 
units: (a) a capstan for storing sev- 
eral lengths of sausage and holding the 
product as it feeds into the (b) de- 
stringer and untwister and (c) the 
cutter with its control panel, feed mech- 
anism and spent casing disposal blower. 
All are located on a common table on 
which the work moves from unit to 
unit. The peeled frankfurts drop onto 
a conveyor which carries them into a 
holding tray. (It is planned to use a 
conveyor to move the peeled sausage to 
the Kartridg-Pak machine for banding 
or to the packing table for self-service 
packaging.) 

The peeler is operated by two work- 
ers. The first takes a stick of franks 
from the cage and rapidly slides them 
off onto an empty spoke of the capstan 
(see Photo 1). The capstan moves clock- 
wise to bring a spokeful in position 
before the end of the destringer. The 
first sausage in a casing-length is placed 
in the destringer by the same operator. 
The destringer by rapid vibration loos- 
ens the linking machine string from 
the sausage and unwinds any twist (see 
Photo 2). The vibration of the de- 
stringer also throws the freed string 
out of both ends of the tubular unit. 
The destringer is self-feeding after the 
first link has been placed in it. The 
cased sausage from the destringer goes 
into a well in which it remains until 
needed for feeding into the peeler. 
However, the franks are generally fed 
directly from the destringer to the 
peeler without any time lag interval. 

(Continued on page 49.) 








PHOTOGRAPH 1: RECEIVING 


Raw material is dumped into hopper in 

floor (foreground) and carried by screw 

to the hog and thence by a series of similar 

conveyors up to the charging domes of the 
dry smelters. 


falls into another rising screw conveyor 
which dumps it into a hopper over a 
horizontal screw conveyor going off at 
right angles toward the dry melters. 
After some horizontal movement, an- 
other screw carries the material up to 
the dry melter charging level where, 
by means of a swinging horizontal 
screw, it is transported to either of the 
two cookers. 

The melters are set on stilts ap- 
proximately 5 ft. 8 in. above the floor 
so that plant personnel can pass and 
work under them. The charging oper- 
ator works on a platform built above 
the rendering units. 





As will be seen in Photo 2, each per- 
colator consists of (a) a wheeled hopper 


MATERIAL MOVEMENT 


: California Renderer Moves Raw and Finished Product 


‘~ 


aa 
i NOVEL method of conveying hard 
ee A 


and soft materials for inedible 

rendering, an ingenious arrange- 

ment for eliminating manual shoveling 

in dry melter unloading and an unusual 

method of measuring grease production 

are all found in the new plant of the 
| Baker Rendering Co. in Los Angeles. 


The plant produces cracklings (which 
are processed later in an associated 
solvent extraction unit), grease and 
dried blood. It handles a wide range of 
raw material including packinghouse 
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4 : by Screw Conveyor; Crackling 


offal, boners’ bones and liquid blood 
which is collected from Los Angeles 
slaughterers in a tank truck. 

Raw material for rendering comes to 
the plant by truck in barrels or loose 
in a truck body which can be raised by 
an electric hoist in the plant entrance. 
The material is dumped directly into a 
steel hopper sunk in the floor (see 
Photo 1 at top of page) and is carried 
by a screw conveyor about 20 ft. up 
a 40-degree angle to dump into the hog. 

From the hog the broken material 


Shoveling Eliminated 


car with a bail and perforated bottom 
and (b) a grease pan with sides rising 
slightly toward the front. The pan sides 
provide a track upon which the wheeled 
hopper car rides. 

After a melter load has been dis- 
charged and the free grease drained 
off, a-traveling hoist is attached to the 
bail of the hopper car. The hoist is so 
located that it pulls the car forward 
on its wheels until the front end locks 
into a horizontal pivot bar. Further 
hoisting raises the rear of the hopper 
car and dumps the cracklings into a 
horizontal screw conveyor. The latter 
carries the cracklings to a rising screw 
which moves the material up through 
the side of the building to dump it into 
a motor truck for transportation to the 
solvent extraction plant. 

Rendering vapors are exhausted into 
a common header and blown by a 
squirrel cage fan into a vertical gas 
furnace (see Photo 3) where they are 
burned. Heat from this disposal opera- 
tion is not utilized at present. 

Tallow from the drain pans is pumped 
into a scale tank (see Photo 4) where 


(Continued on page 35.) 


PHOTOGRAPH 2: NO SHOVELS 


Hopper full of cracklings dumped from 
the melter has been drained of free grease, 
pulled forward on its wheels and tipped so 
as to discharge the material into a hori- 
zontal screw conveyor (left foreground). 
The cracklings are then carried through 
the side of the plant by a rising screw con- 
veyor to dump into a truck outside the 
rendering building. 
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ESSENTIALS OF GOOD PACKAGING 












| NUMBER FOUR IN A SERIES 
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programs in the history of the organization 

has been announced by the National Inde- 
pendent Meat Packers Association for its ninth 
annual meeting, to be held Tuesday, Wednesday 
and Thursday, April 11, 12 and 13, at the Palmer 
House, Chicago. 

Convention activities cover a three-day period 
this year compared with two days in previous years. 
The meeting will begin at 2 p.m. Tuesday and will 
end about noon on Thursday. Registration will 
start Tuesday morning and continue throughout 
the day. Members, however, have been urged to 
register in advance in order that badges may be 
ready when they arrive at the convention, and they 
are requested to wear them throughout the meeting. 

Experts in every phase of packinghouse opera- 
tions and in many fields affecting the meat pack- 
ing industry will speak on packaging, sales, credit, 
profit margins, lard, sausage, livestock and agri- 
culture and welfare plans. Several of the speakers 
represent manufacturers of packinghouse supplies 
and equipment and a number of them serve the 
United States government in some capacity. 

A feature of the convention for the first time is 
an annual dinner, to be held in the Grand Ballroom 
of the hotel at 6:30 p.m., Wednesday, April 12. 
Principal speaker will be Leon H. Keyserling, act- 
ing chairman, Council of Economic Advisers. One 
of the chief advisers of the President on economic 
matters, he has previously assisted in many capaci- 
ties in economic studies and legislation relating to 
trade regulation, social security, labor relations and 
employment, There will also be music and enter- 
tainment at the dinner. The entertainment is ex- 
pected to start about 7:30 and Keyserling’s address 
about 8:30. The program will end by 9:30. 


O*: of the most comprehensive convention 


Acai this year an extensive exhibit of pack- 
inghouse equipment and supplies will be held, with 
at least 70 firms participating. The exhibit hall is 
located in close proximity to the Grand Ballroom 
where general sessions are held. It will be open 
from 9 a.m. to 7 p.m. on Tuesday and Wednesday 
and 9 a.m. to 5 p.m. on Thursday, except during 
business and program sessions. 


Hospitality headquarters will be maintained by 
some 70 to 80 firms for the convehience and enter- 
tainment of packers. Most of them will be located 
on the eighth floor of the Palmer House. 

A general hospitality headquarters for all regis- 
tered packers, suppliers and their wives, under the 
auspices of the Meat Industry Supply and Equip- 
ment Association, has been announced. It will be 
open all day Tuesday and Wednesday, except dur- 
ing important meetings. 


The supplier association will also sponsor cock- 
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tail parties in the club rooms from 5:30 
to. 7:30 p.m. on April 11 and from 4:30 
to 6:30, April 12. Beverages and snacks 
will be served, entertainment provided 
and three door prizes awarded each 
evening. 

All packers wearing NIMPA regular 
membership badges will be admitted 
without cost to the club rooms at any 
time of the day and during the cocktail 
parties. 

The officers’ reports will be followed 
by a forum discussion on packaging a 
prepackaging of meat products led b 
Jack Manion, director of the meat pack} 
ing division, Milprint, Inc. 

General program sessions are sched- 
uled for Wednesday morning and after- 
noon. John Mock of Business Research 
Corporation, Chicago, will discuss sales 
problems affecting the meat packer, in- 
cluding salesman training, the plan- 
ning of campaigns and incentive pay- 
ment plans. Douglas Delaney, who is 
connected with the securities research 
division of Merrill Lynch, Pierce, Fen- 
ner & Beane, New York, will comment 
on the meat packing industry from the 
viewpoint of a security analyst, with 
special reference to the profit margins of 
packers compared with profit margins 
in other segments of the food process- 
ing industry. Delaney has been work- 
ing continuously with the meat pack- 
ing industry for more than eight years. 
The last event on the morning program 
is a discussion of sausage problems by 
Frank Mayer of H. J. Mayer and Sons, 
Chicago. 

The opening event on the afternoon 
program, a wage and hour discussion 
by Harry Weiss, assistant administra- 
tor, Wage & Hour and Public Contract 
Division, U. S. Department of Labor, 
is one of the highlights of the conven- 
tion. With NIMPA’s general counsel 
presiding, a period of questions and 
answers will follow. 

Three livestock specialists will par- 
ticipate in a forum on livestock prob- 
lems: O. G. Hankins, in charge of the 
meat section, Agricultural Research 
Administration, will discuss research on 





CHICAGO’S STAGE ATTRACTIONS 


Two musicals and a comedy comprise the 
slim bill-of-fare Chicago offers to would-be 
theatre goers during the convention, but 
all are worth seeing. Jean Giraudoux’s 
highly successful French comedy, “The 
Madwoman of Chaillot,” starring Martita 
Hunt has been held over at the Erlanger. 
John Carradine and Roberta Hayne from 
the excellent cast are pictured in the top 
photo. At the Great Northern, the 
sprightly musical revue, “Lend an Ear,” 
is playing a limited engagement. Jenny 
Lou Law, Gloria Evans and Florence Lord 
(center photo) are only a few of the 
talented young dancers and singers in the 
show. One of the most popular musicals 
in years is Cole Porter’s “Kiss Me, Kate,” 
a tuneful show based on the “Taming of 
the Shrew” theme. Anne Jeffreys and 
Keith Andes, pictured at the left, nightly 
stop the show with the singing of “Wun- 
derbar.” It is at the Shubert. 





























































































the meat-type hog; Harry E. Reed, @ 
rector of the livestock branch, P, § 
M. A., USDA, will outline general liye 
stock developments, and A. Z. Baker 
president, American Stock Yards Aggo. 
ciation, Cleveland, will present “The 
Public Stockyards as an Integral Par 
of the Livestock Industry.” 

The intelligent expansion of credit jg 
the subject assigned to Howard R, 
Kroll, regional specialized report man. 











WELLS HUNT KEYSERLING AFR/ 
ager, Dun and Bradstreet, Inc., Chicago, Ho 
Last speaker that afternoon will be Oli 
Conrad Orloff, pension department, THE 
Marsh and McLennan, Inc., Chicago, Ho 
He will discuss employe pensions, hos- Shi 
pitalization and other welfare plans. W. 

Opening the program Thursday morn- ber 
ing, Dorsey Kirk, chairman of the agri- N. 
cultural committee, The National ARC 
Grange, will discuss agricultural plans Hi 
of interest to the packing industry. He Tt 
will be followed by a forum on lard 
developments. Speakers will be John E, ARO 
Thompson, president, Reliable Packing Hi 
Co., Chicago, who is in charge of the Ra 
association’s lard analysis service, and ASN 
Ralph W. Mitchell, chief chemist, Purity H 
Bakeries Corp., Chicago. an 

No luncheons or divisional meetings BAR 
are scheduled during the convention. H 
The board of directors will meet at 5 
o’clock Tuesday evening, following the BAS 
adjournment of the convention session, H 
and at 9 a.m., Wednesday. New officers D 
of the association will be introduced at THI 
the opening of the Wednesday morning H 
session. we BUI 

Many activities have been planned H 
for women attending, under the profes- F 
sional guidance of Miss Josephine Mut- L 
ter, who was in charge of these activi- 
ties at last year’s convention. They in- CAI 
clude a luncheon on Tuesday at the Art F 
Institute, followed by a tour of Mrs. CEI 
James Ward Thorne’s miniature rooms } 
and the famous Van Gogh exhibit, and C 
a visit to the George F. Harding mv I 
seum on Wednesday. Thursday has been TH 
left open and it is suggested that some ‘ 
may want to visit the Merchandise Mart A 
and the “Design of Living” exhibit 
there. 

Tickets to several radio broadcasts, a 


including “Welcome Travelers” and the 
Swift “Breakfast Club,” will be avail- 
able at the ladies’ headquarters in the 
fourth floor foyer of the Grand Ball- 
room. All women will be provided with 
badges to identify them and are re 
quested to wear them each day. 
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AFRAL CORPORATION 
Hosts: W. E. Oliver, A. J. Rooney, B. J. Roehm and W. J. 
Oliver. 

THE ALLBRIGHT-NELL CO., 810, 11 
Hosts: H. A. Wright, E. E. Bright, K. D. Kubaugh, J. H. 
Shaffer, H. A. Scherer, H. K. Lindstrom, A. O. Lundell, 
W. H. Meisel, H. O. Hague, B. S. Harrington, jr., L. E. Lam- 
bert, J. R. Wainwright, T. W. Waller, F. E. Oldenburg, 
N. J. Allbright, R. W. Illsley and H. L. Olson. 


ARCHER-DANIELS MIDLAND CO., 830 
Hosts: E. O. Paschke, Joe Gorman, Gene Hancock and Ken 
Thomson. 

AROMIX CORPORATION, 896, 7 
Hosts: A. F. Zavodsky, Ray S. Waite, Frank Daniele, jr. and 
Ralph F. Mecum. 


ASMUS BROS., INC., 893 
Hosts: Marvin L. Asmus, sr., Louis J. Asmus, Harry J. Elliott 
and Marvin L. Asmus, jr. 


BARLIANT & COMPANY, 817 
Hosts: Samuel Barliant, John S. Banks and Leonard Namyst. 


BASIC FOOD MATERIALS, INC., 861 
Hosts: C. M. Cox, Harry S. Paes, Dan L. Gruber, Bruno 
Daube and Ray F. Beerend. 


THE BRECHTEEN CORPORATION 
Host: Morris Feinstein. 


BUILDICE COMPANY, INC., 802, 3 
Hosts: J. A. Heinzelman, N. J. Kuhn, R. A. Espe, G. W. 
Fish, R. A. Gotlund, H. A. Pelletier, R. Redlich and J. J. 
Lewen. 


CAN-MEAT CORPORATION 
Host: Robert Blumberg. 


CENTRAL WAXED PAPER CO. 
Hosts: Edward P. Schoenthaler, John T. Cusack, Geo. J. 
Cadotte, jr., Wm. A. Stegmeyer, Raymond A. Barker, Hal S. 
Hall and John H. Burkhouse. 


THE CINCINNATI BUTCHERS’ SUPPLY CO., 888, 9 
Hosts: Oscar Schmidt, William Schmidt, Herman Schmidt, 
Gus Schmidt, Fred W. Stothfang, Walt Hammann, Walter G. 
Hammann, Edw. L. Daly, Chas. Schwing, Chas. Miller, Geo. 
McSweeney and E. M. Kahn. 


CINCINNATI COTTON PRODUCTS CO., 840 
Hosts: Sydney X. Goldfarb, F. J. Luebbe, Louis Goldfarb, 
Maynard Ackerman, Dave Rose and Harry Freedman. 


CONTINENTAL CAN COMPANY, INC., 850 
Hosts: W. M. Cameron, W. F. Coleman, W. K. Neuman, 
F. I. Gill, W. B. Larkin and J. R. Hughes. 
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CUDAHY PACKING CO. 
Hosts: H. W. Clubb, F. I. Ryan, Alex White, S. J. Warren, 
W. C. Mahoney, V. Novak and G. W. Krohn. 


CUSTOM FOOD PRODUCTS, INC., 882, 3 
Hosts: A. R. Goodson, James W. Jones, W. E. Kicker, Roy L. 
Storck, J. L. Altenau, James E. Brown, Martin J. Phee, P. G. 
Phillips, F. J. Potts and J. P. Swift. 


DEWEY AND ALMY CHEMICAL CO., 860 
Hosts: John Cross, R. E. L. Lowey, R. A. Miller, W. E. Robin- 
son, R. A. Knight and T. L. Fawcett. 


DIAMOND CRYSTAL-COLONIAL SALT, 878 
Hosts: J. B. Smith, C. E. Prickett, B. R. Abt and W. J. Ross. 


THE JOHN J. DUPPS CO., 894, 5 
Hosts: John A. Dupps, R. L. MacTavish and F. B. Schottel- 
kotte. 


ELECTRIC AUTO-LITE CO. 
Hosts: L. B. Murphy and R. R. Hopkins. 


GEORGE H. ELLIOTT & CO. 
Hosts: Geo. H. Elliott, James C. Graham and E. R. May. 


EMBOSOGRAF CO. OF ILLINOIS, 806 
Hosts: M. W. Temkin, H. Milton Benas and W. M. Swartz. 


ENTERPRISE, INC., 804 
Hosts: S. H. Marks, R. H. Marks, H. K. Hirsch and Ray 
Carroll. 


F. J. FAHRENKAMP & CO., 847 
Hosts: F. J. Fahrenkamp and C. E. Lovelette. 


FEARN LABORATORIES, INC., 876, 7 
Hosts: M. A. Hagel, John M. Kurtz, A. E. Asbury, W. Dick 
Jordan, Robert P. McBride, Paul A. Schuster and H. E. 
Wisecarver. 


GIRA-WALSH COMPANY 
Hosts: Jos. R. Walsh, Frank J. Landy and Joseph Henry. 


THE GIRDLER CORP., VOTATOR DIVISION 
Hosts: L. D. Roy, jr., H. McIntosh, Boyd Mahon and E. T. 
Beck. 


THE GLOBE COMPANY, 821, 2 
Hosts: C. E. Gambill, R. L. Gambill, G. L. Hoyt, E. O. McCord, 
L. J. McQueen, F. J. Bilek, J. W. Hill, Robert Byrnes, J. A. 
Lissner, Howard Kollmorgen, Wayne Worcester, Charles Boni- 
field, James Kennedy, Kenneth Bard, Karl Axelson, Charles 
Deverick, Willis Moorhead and John Moorhead. 


THE GRIFFITH LABORATORIES, INC., 838, 9 
Hosts: F. W. Griffith, M. C. Phillips, H. L. Gleason, A. E. 
Maren, S. L. Komarik, J. N. Czarnecki, J. C. Hickey, A. P. 
Lovell, G. A. Lovell, R. F. Stutz, J. C. Weinrich, L. E. 
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McGrath, L. Weiner, W. A. Gee, H. L. Holmquist, A. Dun- 
ham, L. W. Hobbs, H. J. Turner, L. R. Alfreds, D. Holmquist, 
R. Holmquist, R. J. McMahon, P. D. Bartholomew, S. L. 
, J. E. McDougall, W. C. gimmg - H. Fitzpatrick, 
- edoper, H. A. Levy, L. W. Levy, E 

~ Rector and V. Woodcroft. 


Su, HANTOVER, INC., 864 


. C. Bovey, M. 


Hosts: Phil Hantover, Leonard J. Hantover, Charles R. 
Tiiacoms , William (Bud) Mitchum and Otto Balke. 


ss STEPHENSON co. 
Hosts: J. R. Stephenson, Edward Hess and Max Guggen- 
heim, jr- 

INDEPENDENT CASING CO., 827, 8 
Hosts: Laurence W. Pfaelzer, Charles A. Raynor, George G. 
Fisher, Herb W. Strauss, Mike Deming, Herb J. Altheimer, 
Bill Raynor, Sam Isaac, Mike Krauss and Harry Strauss. 


INTERNATIONAL MINERALS & CHEMICAL CORP. 
Hosts: G. B. Hamilton, B. F. Buchanan, D. A. Pfaelzer, O. C. 
Peterson, S. E. Juratovic, R. Cocroft and C. C. L’Hommedieu. 


E.G. JAMES COMPANY, 814, 5 
Hosts: E. G. James, H. Clay Hudson, Al Wallmo, Paul 
Youkey, Bob Johnson, Bill Hauser, George Haynes, Gerald 
Peterson, Herbert Burchard, Frank Currier, John Dudley, 
Jack Cotter, Mitchell Lynn, R. T. Williams, sr., Ted Williams, 
Walter Quinn, Wilbert Triebes, Joe Steger, Frank Legatzke, 
John Phelan, Ed Hendricks, Rodney Reinbold and M. J. 
Mackin. 

JAMISON COLD STORAGE DOOR CO. 
Hosts: Fred H. Wagner, jr., Stanley Baldwin and A. C. 
Hoffbauer. 

KADIEM INC. 
Hosts: R. K. Kurze, R. B. Townsend, James Carrel and Karl 
Hubner. 

KEEBLER ENGINEERING CO., 865 
Hosts: Elmer Keebler, jr., Warren Keebler, Roy Keebler, R. D. 
Wilkinson and Jack Schweihs. 


KEYSTONE BROKERAGE CO., 834, 5 
Hosts: Miss Jean Hosmer, Wm. Robertson, J. H. Peterson, 
Burt Peterson and Roy Osterveer. 


LELAND CHEMICAL CO., INC. 
Host: A. F. Jaumann. 

BERTH. LEVI & CO., INC., 884, 5, 6 
Hosts: Martin D. Levy, Leonard D. Weill, Harold Levi, Mike 
Baker, N. B. Berkowitz, H. H. Chichester, Al Freud, Egon 
Hertz, Alex Lavenberg, Duke Reichenbach, Robert Sachs and 
Nathan Ulick. 

MARATHON CORPORATION, 831 
Hosts: E. V. Krueger, John Bonini, Wm. Townsend, R. B. 
Simpson, W. F. Snyder, L. P. Cunningham, H. G. Stoegbauer 
and P. R. Rundquist. 

H. J. MAYER & SONS CO., INC., 824 
Hosts: C. F. Mayer, F. A. Mayer, S. A. Mayer, H. J. Addison, 
John Szekais, M. C. Dakin and S. A. Gershel. 

MERRILL LYNCH, PIERCE, FENNER & BEANE, 890 
Hosts: Claus F. Claussen, James G. Mercer, Carl W. Kimes and 
Robert D. Willemin. 

MILPRINT, INC., 809, 812 
Hosts: Jack Manion, D. F. Houdeshell, Harry Rosenfeld, L. R. 
Zimmerman and Hugo Heller, jr. 

MULLINIX PACKAGES, 848, 9 
Host: C. D. Mullinix. 

| R. F. NORRIS AND ASSOCIATES 

we Roy F. Norris, Tom Evans, J. T. Stringer and W. H. 

h. 


PACKING HOUSE BY-PRODUCTS CO. 
Hosts: Nick Beucher, jr., John Lindquist, C. J. Muth, J. J. 
Tourski, Elmer Nelson and E. Olson. 


PREMIER CASING COMPANY, 879, 80 
Hosts: Dan Summer, E. C. Richter, Anton Heilig, R. M. Bech- 
stein, J. Shribman, J. Hax, A. E. Weil, Milton Weglein and 
L. C. Stix, jr. 

THE PRESERVALINE MANUFACTURING CO., 832, 3 
Hosts: Ted Brown, Dick Drees, Ed Gisch, Tim Halpin, Bob 
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Kenyon, Lee J. Kenyon, Ben Miller, Jerry Nassau, John Rett- 
berg, Lou Rosmarin, Joe Ryan, Al Schaffner, Andy Schnell 
and Charles Warmbold. 


F. C. ROGERS COMPANY 
Host: Harry K. Lax. 


M. ROTHSCHILD & SONS, INC., 846 
Hosts: Carl Rothschild, Bernard Rothschild and Phillip Roth- 
schild. 


ST. JOHN & COMPANY, 841, 2 
Hosts: Oscar Biedermann, Blair Adams, Jack Luehrsen, Bruno 
Czaja, Ray Ristow, Abe Lubansky and H. J. Brudwick. 


SLOMAN, LYONS BROKERAGE CO., 825, 6 
Hosts: Irving Sloman, Jack Karp, John Wilson, Lester Lyons, 
Vernon Opp and Marilyn Murphy. 


H. P. SMITH PAPER CO., 854 
Hosts: C. Carr Sherman, George W. Ross, Jack Pendexter, 
Ev Shelby, Earl Townsend, Jack Woods, Bill Icke and Matt 


Keane. 


JOHN E. SMITH’S SONS CO., 836 
Hosts: Harold E. Smith, Baldwin Smith, Herbert L. Hunn, 
J. B. Sabean, E. P. Vail, Walter J. Richter, Jack Dowding, 
A. Byron Chase, Harry J. Horton, Ronald Marks, Harry 
Hirsch, J. L. Carpenter and J. L. Hetzler. 


H. L. SPARKS & CO. 
Hosts: H. L. Sparks and Mrs. Sparks. 


SPENCER KELLOGG & SONS, INC., 805 
Hosts: H. A. Olendorf, P. J. Brilley, H. R. Parr, A. R. Runkel 
and J. F. Reid. 


A. E. STALEY MFG. CO., 862 
Hosts: R. L. Nagle, J. V. Everard, Harry Homer and P. J. 
Braun. 


WM. J. STANGE COMPANY, 843, 44 
Hosts: W. B. Durling, A. Fonyo, F. Koepke, D. Nay, P. Jones, 
“Pee Wee” Hughes, S. L. Hutchison, T. N. Lind, G. Foster, 
S. Davin, V. Berry, I. Zeiler, G. Liddell, B. McKoane and 
W. Miller. 


JOHN E. STAREN CO. 
Hosts: John E. Staren, Helen A. Miller, W. C. Westenberg, 
T. K. Carney and C. J. Barbosky. 


SUNDERLAND & DEFORD, 887 
Hosts: Geo. Sunderland, Harold Deford, James Hogan and 
Frank Boffey. 


SYLVANIA DIVISION AMERICAN VISCOSE CORP., 816 
Hosts: A. J. Horgan, Lee Swift and R. D. Handley. 


TRANSPARENT PACKAGE CO., 892 
Hosts: Seymour Oppenheimer, R. R. Stigler, H. F. Kenna, 
L. B. Tauber, R. J. O’Brien, W. R. Collar, C. S. Wolf, L. K. 
Powers, D. D. Barraca and H. C. Flonacher. 


THE TRAVER CORPORATION 
Hosts: George W. Traver, Paul C. Traver, H. S. Nock, V. J. 
Sheridan, H. B. Tighe, M. J. McEnery, C. D. Ackerman and 
C. W. Dickinson. 


UNITED BOARD & CARTON CORP., 845 
Host: J. J. Fritz. 


UNITED STATES COLD STORAGE CORP. 
Hosts: R. M. Conner, T. J. Walters, T. E. Evans and E. E. 
Aird. 


VILTER MFG. COMPANY, 820 
Hosts: D. E. Perham, Robert L. Bailey and R. A. Klokner. 


THE VISKING CORPORATION, 815, 2 
Hosts: H. Lotka, G. Freund, F. Adams, W. Christensen, 
J. Ruby, T. Tompkins, W. Hemrich, H. R. Medici, E. Reedy, 
R. Lindahl, C. Beckman, J. Milio, C. Whitford, R. Wells, 
D. Roberts, B. H. Schenk, J. L. Lane, G. V. Reid, A. Cameron 
and W. G. Batchelor. 


EDWARD WAX CASING CO., 858 
Host: Edward Wax. 


WIXON SPICE CO., 818 
Hosts: W. B. Bond, J. B. Bond, A. P. Voaden, E. G. Otton 
and A. J. Bartlett. 
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Tenox | 


-it? a good policy 


A 


If your lard burns up, blows up, or blows away, what will your Ne ' 
we, 


losses be? Probably very little, for protection in the form of fire, 
explosion, and wind insurance is almost universal. 


But if your lard turns rancid—what then? Lard worth protecting 
with insurance is worth protecting with TENOX Il. 


And the TENOX Il policy carries extended coverage—right through 
the heat of the baking oven and the frying vat into the consumer’s home. 


TENOX Il can’t prevent lard from becoming rancid; no antioxidant can do 
that. But it is a most effective and practical means of retarding the develop- 
ment of rancidity. TENOX Il prolongs the storage life of lard up to 14 times 
and increases the shelf life of products made with lard as much as 5 times. 


We will be pleased to send you detailed information and samples of this 
most effective antioxidant. Write to TENNESSEE EASTMAN CORPORATION 
(Subsidiary of Eastman Kodak Company), KINGSPORT, TENNESSEE. 


Eastman 
| x Antioxidant 
for Lard 


SALES REPRESENTATIVES: New York—10 E. 40 St.; Cleveland—Terminal Tower Bldg.; Chicago— 
360 N. Michigan Ave. West Coast: Wilson & Geo. Meyer & Co., San Francisco—333 Montgom- 
ery St.; Los Angeles—4800 District Blvd.; Portland —520 S.W. Sixth Ave.; Seattle—1020 Fourth Ave., So. 
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SPECO, INC. 


Advance Oven Co. (58-59); Afral 
Corp. (104); Air Induction Ice 
Bunker Corp. (77); Allbright-Nell 
Co. (6, 7, 8, 9, 10, 11); Allen Gauge 
& Tool Co. (63); Allied Mfg. Co. 
(83); The V. D. Anderson Co. (62); 
Atmos Corp. (20); Buildice Co., 
Inc. (70, 71); B. H. Bunn Co. (94); 
Central States Paper & Bag Co. 
(105); Cincinnati Butchers’ Supply 
Co. (90, 91); Cincinnati Cotton 
Products Co. (16); Consolidated 
Engineering [Enterprises (25); 
Cube Steak Machine Co. (15); 
Dewey and Almy Chemical Co. 
(73, 74); Dohm & Nelke, Ine. 
(89); Dromgold & Glenn (107); 
John J. Dupps Co. (54); Eastern 
Stainless Steel Corp. (40, 41, 42); 
Embosograf Co. of Illinois (14); 
F. J. Fahrenkamp & Co. (12); First 
Spice Mixing Co. (78, 79); French 
Oil Mill Machinery Co. (57); Gen- 
eral Machinery Co. (21); The Gir- 
dler Corp. (18); The Globe Co. (98, 
99, 100, 101); Goldsmith Pickle Co. 
(56); J. M. Gordon Co., Inc. (22); 
Grand Duchess Steaks, Inc. (72); 
Great Lakes Stamp & Mfg. Co. 
(86, 87); Griffith Laboratories (114, 
115); Phil Hantover, Inc. (84, 85); 
W. J. Harbers & Co. (44); Hayssen 
Mfg. Co. (66, 67); Hercules Fasten- 
ers, Inc. (2); J. S. Hoffman Co. 
(93); Holly Molding Devices, Inc. 
(4); Howe Ice Machine Co. (64, 
65); International Minerals & 
Chemicals Corp. (19); Interstate 
Folding Box Co. (17); E. G. James 
Co. (80, 81, 82); Kentmaster Mfg. 
Co. (97); Koch Supply Co. (96); 
Linker Machines, Inc. (64, 47, 48); 
Marathon Corp. (60, 61); H. J. 
Mayer & Sons Co., Inc. (3); Meat 
Magazine (13); Miller Wrapping & 
Sealing Machine Co. (110, 111); 
Milprint, Inc. (112, 113); Mullinix 
Packages (102, 103); The National 
Provisioner, Inc. (106); Pure Car- 
bonic Co. (75, 76); Reynolds Elec- 
tric Co. (29); Frank Ryser Co. 
(35); St. John & Co. (23); The C. 
Schmidt Co. (37); H. P. Smith Pa- 
per Co. (92); John E. Smith’s Sons 
Co. (68, 69); Sparkler Mfg. Co. 
(55); Speco, Inc. (1); The Stand- 
ard Casing Co. (95); Wm. J. 
Stange Co. (5); Steelcote Mfg. Co. 
(109); Tennessee Eastman Corp. 
(45); Townsend Engineering Co. 
(108); U. S. Slicing Machine Co. 
(30, 31, 32); Universal Oil Prod- 
ucts Co. (88); J. H. H. Voss Co. 
(52, 53). 


Located in the Grand Ballroom, 
exhibits will be open from 9 a.m. 
to 7 p.m. Tuesday and Wednesday 
and from 9 to 5 Thursday, except 
during regular NIMPA sessions. 
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Mexican Foot-and-Mouth 
Outbreak Under Control; 
Mass Vaccination to End 


The months of January and February, 
considered by scientists to be critical in 
the fight against aftosa in Mexico, have 
passed without further outbreak of the 
disease. The second round of vaccina- 
tions of susceptible animals within the 
quarantine zone was completed early in 
February and the joint Mexican-United 
States Commission is preparing to ter- 
minate mass vaccination as soon as pos- 
sible, about May 1 when the third vac- 
cination will be virtually completed and 
the fourth vaccination will have covered 
most of those areas in which the dis- 
ease has been most concentrated in the 
past. 

Now more than ever, the special em- 
phasis of the eradication program is be- 
ing placed upon inspection, and inspec- 
tion brigades are being increased. 

Since mass vaccinations were begun, 
48,000,000 vaccinations have been given, 
through February, 1950. Vaccine pro- 
duction in Mexico will be halted as soon 
as there is enough vaccine available to 
complete the planned schedule, in addi- 
tion to a stockpile of about 7,500,000 
doses for use in emergencies. 

Slaughter operations in connection 
with the eradication campaign have to- 
taled 8,009 actively infected and ex- 
posed animals in 1949. Of this number, 
7,329 were slaughtered during the first 
six months of the year. During January 
1950, only 15 condemned animals were 
slaughtered and none in February. The 
15 animals slaughtered in January were 
in a remote region, in the State of 
Jalisco where an outbreak of type “A” 
virus occurred. A total of 73 animals in- 
volved in the outbreak were slaughtered. 

Efficiency of quarantine and disinfec- 
tion measures is pointed out by the fact 
that during the past year no re-infec- 
tion of animals occurred on previously 
contaminated premises after disinfec- 
tion and testing by commission bri- 
gades. Outbreaks of active infection 
were prevented from spreading and 
completely eradicated, including the 
type “O” virus outbreak in the State 
of Mexico last October. 

In response to many inquiries about 
the opening of the border to importa- 
tion of cattle from Mexico, the Depart- 
ment says that such action does not ap- 
pear at all possible in the near future, 
since a sufficiently long period of time 
must elapse after the last known out- 
break has been stamped out. 


FINANCIAL NOTES 


John Morrell & Co. has declared a 
dividend of 12%4c per share on its com- 
mon stock, payable April 29, 1950, to 
stockholders of record on April 6. 

The Cudahy Packing Co. has de- 
clared a quarterly dividend of $1.12% 
on its 4% per cent preferred stock, pay- 
able April 15 to stockholders of record 
on April 3. 
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MONOSODIUM GLUTAMATE APPROVED FOR SAUSAG: 


Monosodium glutamate and hydro- 
lyzed plant protein may be used in sau- 
sage, luncheon meat, meat loaf, and 
similar products prepared in federally 
inspected establishments, according to a 
ruling by A. R. Miller, chief of the 
Meat Inspection Division in MID 
memorandum 147. The memorandum 
stated: 


“It has been demonstrated that mono- 
sodium glutamate and hydrolyzed plant 
protein may be regarded as expected 
ingredients of sausage, meat loaf, 
luncheon meat and similar meat food 
products and, effective immediately, 
may be used in these products. These 
materials have long been used in loaves, 
soups, stews, hash, bouillon cubes, fluid 
extract of beef, imitation sausage, and 
other products. When used in meat food 
products, the labels for such products 
shall include the name of the added 
ingredient in the list of ingredients in 
the_order of its predominance and by 
its common or usual name, such as 
monosodium glutamate or hydrolyzed 
plant protein. 


“The use of monosodium glutamate 
or hydrolyzed plant protein does not in 
any way alter the amount of water that 
may be used in the preparation of 
luncheon meat, meat loaf, and fresh 
sausage, nor in the amount of water 
which may be present in cooked and 
smoked sausage. When samples of such 
meat food products are sent to the 
laboratory for analysis, information 
shall be furnished by the inspector con- 
cerning the amount of monosodium 
glutamate or hydrolyzed plant protein 
used for each 100 lbs. of finished prod- 
uct. For each ounce of monosodium 
glutamate or hydrolyzed plant protein 








used per 100 lbs. of finished prodyg 
1/16 of 1 per cent will be deducted fro, 
the total protein before computing th, 
amount of added water in the prodyg 

“The labels for meat food produc, 
containing monosodium glutamate » 
hydrolyzed plant protein need not sho, 
the words ‘artificially flavored’ ¢qp, 
tiguous to the name of product ag hg 
been required in the past. Existing Sup. 
plies of labels bearing references , 
artificial flavoring may be used withoy 
change. New supplies should, of course 
be adjusted by the removal of the ref. 
erences to artificial flavoring and gy}. 
mitted for approval in the usual map. 
ner.” 

The memorandum supersedes Mest 
Inspection Division Memorandum 
dated December 4, 1944 and Supplemen} 
1 dated April 22, 1949. 

J. R. T. Bishop, vice president, amino 
products division, International Mip. 
erals & Chemical Corporation, com. 
mented on the MID Memorandum a 
follows: 


“The MID memorandum governing 
use of pure monosodium glutamate in 
meat food products has sales value for 
everyone connected with the industry, 
Pure monosodium glutamate, with its 
unique property of intensifying natural / 
flavor, has already proven to be j 
an important ingredient in the food 
processing field. It is used by many 
processors to enhance the flavor of 
foods, notably soups, baby foods, canned 
and fresh dressed poultry and bouillon 
cubes. This opportunity to include pure 
monosodium glutamate in these meat 
food products offers processors a proven 
avenue of boosting consumption by im- 
proving flavor.” 
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FSA Forbids Emulsifier 
Use in Salad Dressings 


Use of broad classes of chemical 
emulsifiers in salad dressing, French 
dressing and mayonnaise was forbidden 
by the Federal Security Administration 
in tentative identity standards for these 
products published in the Federal Reg- 
ister recently. FSA said that insufficient 
toxicological investigations have been 
made to warrant their approval as in- 
gredients. 

The agency also turned down manu- 
facturers’ requests to use a broad class 
of “harmless suitable antioxidants” to 
retard rancidity in the oil ingredients of 
the three types of dressing. Before they 
can be permitted the record must show 
the substance has been adequately 
tested by experts qualified by scientific 
training and experience to evaluate its 
toxicity and that the tests demonstrate 
the substance is neither poisonous nor 
deleterious. 

FSA’s position on salad dressings is 
regarded as significant because it is the 
first official decision on use of these 
emulsifiers in a food. FSA has conducted 
lengthy hearings preparatory to draw- 
ing up standards of identity and a defini- 
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tion of bread and must decide whether 
or not similar emulsifiers will be allowed 
as optional ingredients in bread. How- 
ever, in the hearings on dressings, evi- 
dence on the emulsifiers was presented 
on a broad class basis, while testimony 
in the bread hearings dealt with specific 
emulsifiers. 


LT 


APRIL HAM PROMOTION 


Store materials for the American 
Meat Institute’s April ham promotion, 
including a 17 in. by 22 in. color poster, 
price and display cards, a reprint of a 
newspaper advertisement and pictures 
of mats available for tie in-promotion, 
are ready for distribution. The drive to 
multiply Easter ham sales began in late 
March and will continue through the 
first half of April. Easter is April 9. 

Backing up the industry’s promotion 
of ham this year are ads in four leading 
magazines, plus a 1,000-line newspaper 
ad in more than 250 newspapers in pat- 
ticipant plant towns and cities over 
100,000 population. 
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Keep up on market trends by readi tr 
the market section. 
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Baker Rendering Co. 
(Continued from page 23.) 


it can be weighed at any time. This 
rovides an accurate day-to-day check 
on production. The scale is balanced off 
with the tank on it. The tank connection 
to the line and pump through which the 
material is moved to storage is made 
with a hose. 

Blood is brought to the Baker plant 
by truck in a pressure tank. On arrival, 





PHOTO 3: VAPOR DISPOSAL 


an air line is coupled to the top of the 
tank and a swinging pipe to its end. 
The blood is then blown to a vertical 
tank set directly over the charging 
dome of the dryer. Steam is injected 


PHOTO 4: TALLOW TANK SCALE 


into the blood through a line opening 
into the bottom of the tank; after 
Coagulation the condensate and some of 





the moisture in the blood are drained 
to the catch basin and a valve is opened 
at the bottom of the tank which dumps 
the coagulated blood directly into the 
dryer. 

Wheelco capacilogs are employed to 
indicate and record internal tempera- 
tures in the cookers and provide a close 
control over rendering operations. 


The two cookers for the Baker plant 
were constructed by the firm and the 
conveyor setup and other equipment 
were erected by Guy Schiefellin and 
George Aspey, Baker operating en- 
gineers. The blood dryer, coagulating 
tank and hog were furnished by the 
John J. Dupps Co. of Germantown, 
Ohio. The grease scale tank and scale 





were constructed by the Webb Scale 
Co. 


Frank Jerome directs the activities 
of the Baker plant. The Jerome inter- 
ests also own the Phoenix Tallow Co. 
of Phoenix, Ariz.; the I. V. Rendering 
Co. of Rawley, Calif., and the California 
Extraction Co. of Norwalk, Calif. 


TO BROADCAST BASEBALL 


The Albany (N. Y.) Packing Division, 
Tobin Packing Co., will again broadcast 
the regular season baseball games of 
the Albany Senators of the Eastern 
League over WABY, Albany. 
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The cost of permanent truck refrigeration 
is unbelievably low compared to the use 
of wet or dry ice. You can refrigerate a 
truck and maintain predetermined tem- 
peratures throughout the longest day’s 
run for less than a dime... by using 
Kold-Hold “Hold-Over” truck plates. 
These plates keep truck bodies clean, 
sweet, dry and odorless to eliminate losses 
from spoilage. They keep your products 
safe, clean, attractive and more saleable. 

Kold-Hold ‘“Hold-Over” truck plates 
take a minimum of space in the truck, per- 
mitting longer, more profitable runs be- 





| Keep Truck Bodies 


DRY - COLD - ODORLESS 


10f per day 


cause of adequate refrigeration. 

ASSURE SAFE MINIMUM TEMPERATURES 
The temperature of the truck is controlled 
uniformly and accurately by Kold-Hold 
“Hold-Over” Plates when properly fitted 
to your truck and operating requirements. 
Some users need a small compressor 
the truck which can be 
plugged in at night to any 110 or 220 
volt current. Others operate with direct 
connections to an existing plant ammonia 
line. The method is determined by your 
needs, the results are always the same . . . 
low cost, dependable truck refrigeration! 


mounted on 


See your local refrigeration supplier or write us for details 





Protects every 





step of the way 
Ciemet 


KOLD-HOLD 


KOLD-HOLD MANUFACTURING CO., 460 E. Hazel St., Lansing 4, Mich. 
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You are cordially invited 
to visit our Convention 


Headquarters and learn of the 


BOARS HEAL 
SUPER-SEASONII 





PRESCO modern methods for 


faultless curing .. . superlative B 








flavoring. We are proud of our 


long service to the meat packers 





of the nation, and particularly 
welcome the opportunity 
to meet you at... 


Room 832 


The Palmer House, Chicago 


THE PRESERVALINE MANUFACTURING CO. 


ESTABLISHED 1877 


BROOKLYN 22, NEW YORK 
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Second ‘Conference on 
Industry Research ¥ 








a 


gists and operating men and re- 

search workers from universities 
and government agencies and others in- 
terested in research attended the second 
meat industry research conference, held 
by the Council on Research of the 
American Meat Institute at the Univer- 
sity of Chicago on March 23 and 24. 


A number of papers were presented 
on basic and applied research into prob- 
lems of significance for the meat pack- 
ing and allied industries. G. A. Crapple 
of Wilson & Co. presided over a session 
dealing with nutrition; Paul P. Aldrich 
of the Krey Packing Co. was in charge 
of the biological session, and Glenn 
Cooper of the Rath Packing Co. was in 
charge of the general session. 

Some of the papers presented at the 
meeting are given in outline below: 

THE IDENTITY OF STAPHYLO- 
coccl ASSOCIATED WITH FOOD 
POISONING by James B. Evans, Amer- 
ican Meat Institute Foundation. 


The bacteriological examination of 
foods suspected of causing food poison- 
ing is complicated by the widespread 
opinion that staphylococci of widely 
varying physiological characteristics 
are capable of producing enterotoxin. 
However, study of a collection of staph- 
ylococci, which have been grown in pure 
culture and fed to rhesus monkeys, in- 
dicates that the ability to produce en- 
terotoxin is limited to members of a 
well-defined and homogeneous group. 


All enterotoxic strains were coagu- 
lase-positive (clotted citrated rabbit 
plasma) and were identical on a large 
number of other physiological tests. 
Moreover, 25 coagulase-negative strains 
isolated from foods accused of food poi- 
soning failed to give evidence of en- 
terotoxin production in tests involving 
61 monkey feedings. Not all coagulase- 
positive culture produced enterotoxin, 
but there was no apparent physiological 
difference between the coagulase-posi- 
tive strains which failed to produce en- 
terotoxin and those which did produce it. 
_ Due to the fact that the enterotoxin 
is much more heat resistant than the 
organisms which produce it, it is im- 
possble to prove conclusively that a 
food item did not cause illness unless 
fed to several humans with no ill effects. 


There is no evidence that consuming 
& food containing large numbers of 
coagulase-negative staphylococci would 
have any noticeable effect upon the well- 
being of the consumer. However, any 
food containing large numbers of coag- 


Gree am hundred packer technolo- 
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ulase-positive staphylococci should be 
considered potentially dangerous. 
Reliance on such classical tests as 
gelatin liquefaction, orange pigmenta- 
tion, and mannitol fermentation, serves 
only to. confuse the examination of a 
food for enterotoxic staphylococci. 


ENZYMES AND THEIR IMPOR- 
TANCE IN THE MEAT PACKING IN- 
DUSTRY by D. M. Doty, assistant di- 
rector of research and education, Amer- 
ican Meat Institute Foundation. 


Since enzymes initiate and control 
many of the reactions that occur in ani- 
mal tissue, an understanding of their 
activity is essential for any person at- 
tempting to store or process animal 
products. The activity of the naturally- 
occurring, specific, heat-labile proteins 
which we call enzymes is influenced by 
such factors as acidity, the presence of 
specific activators or inhibitors, tem- 
perature, and enzyme and substrate 
concentrations. 


Enzyme concentrates such as rennin, 
pepsin and catalase are produced and 
sold by the meat packing industry for 
use in the pharmaceutical industry and 
research laboratories. 


Some enzymes are used by the meat 
packing and related industries as plant 
or laboratory reagents; for example, 
pancreatin or other proteolytic enzyme 
preparations are used in hide processing 
to remove insoluble hair and epidermis 
residues. 

Enzymes remain active in animal tis- 
sue after the animal is slaughtered and 
are therefore responsible for some of 
the changes that take place in stored 
meat and meat products. Lipase and 
lipoxidase (fat-changing enzymes) 


speed up the production of free fatty 
acids and the development of oxidative 
rancidity, respectively, in unheated 
fatty tissue. The proteolytic enzymes 
are responsible for some of the desir- 
able changes that occur during the ag- 
ing of meat, but also produce some un- 
desirable changes if allowed to remain 
active too long. The oxidative enzymes 
in meat are indirectly responsible for 
many of the changes that occur in 
muscle tissue after slaughter of the ani- 
mal. The enzymatically-controlled oxi- 
dation of glycogen to lactic acid indi- 
rectly affects such phenomena as rigor 
mortis and the production of “dark 
cutting” beef. 


RESULTS OF STUDIES ON FREEZ- 
ING AND FREEZER STORAGE OF 
MEAT by R. L. Hiner, U. S. Depart- 
ment of Agriculture. 


Proper control of all factors involved 
in freezing and freezer storage of fresh 
meats results in a product that is prac- 
tically the same as it was before freez- 
ing. Freezing improves the tenderness 
of beef, pork, and lamb. The tempera- 
ture of freezing and number of days 
aged determine the tenderness effect. 
In the experiments reported, meat froz- 
en at —40 degs. F. was more tender 
than that frozen at +20 degs. F. Like- 
wise, beef aged five days before freez- 
ing at —10 degs. F. was as tender as 
that aged 35 days without freezing. 
Histological examinations of frozen 
beef samples. showed no ice crystals 
within muscle fibers at a freezing tem- 
perature of 18 degs. F., whereas in beef 
frozen at —114 degs. F. freezing was so 
rapid that fibers were split. Intrafiber 
ice areas and fiber splitting were first 
noted at 0 degs. F. Refreezing of beef 





FROZEN FOOD LINE 


Armour and Company 
will shortly begin distri- 


bution of four 


new 
fresh-frosted meat items 
in 12-0z. packages— 


beef steakettes, beef roll 
steaks, hamburger pat- 
ties and veal cutlets. 
All contain four 3-oz. 
portions except steak- 
ettes which have six 2- 
oz. portions. Green and 
white packages are used 
for the entire line. 
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INTERESTED IN 


PACKAGING... 


GREAT LAKES can show you 
the way to fast package 
production at low cost, with 
package appearance and 
consumer appeal that in- 
sures sales success. 





Only $32.00 for this unit that 
produces up to 125 tight, hand- 
some, frank packages per hour. 





Only $46.75 for this special unit 
that gives up to 400 handsome, 
tight bacon packages per hour. 


Write today for full details of this and 
other Great Lakes equipment for 
packaging, marking and identifying 
all meats and meat products. 


IF YOU ARE ATTENDING THE NIMPA CONVENTION 
BE SURE TO SEE THIS EQUIPMENT AT BOOTHS 86-87 


GREAT LAKES 


STAMP & MFG. CO. 


2500 IRVING PARK ROAD, CHICAGO18, ILL. 
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resulted in additional tendering. Ten- 
dering effect found in freshly frozen 
samples was lost over long-time storage. 


Inter and intra-muscular fat content 
influenced weight loss during freezing 
storage. Oxidative changes in the fat 
due to enzymatic action was considered 
to be responsible for undesirable 
changes in desirability of flavor of fat 
and lean. Chemical analysis of lean tis- 
sue showed only small change. Vacuum 
packing resulted in increased “storage 
life” (period of storage during which 
the meat remains moderately desirable 
in flavor). Meat in vacuum cans stored 
at +18 degs. F. was similar to that 
stored at 0 degs. F. at the end of 48 
weeks. Frequent alternating of storage 
room temperature from 0 degs. F. to 16 
degs. F. resulted in meat that was no 
better than that stored at the constant 
higher temperatures. Drip in thawing 
appeared to depend on temperature of 
freezing and extent of fiber splitting. 
Storage of pork at 0 degs. and +15 
degs. F. resulted in little less in growth 
promoting value of protein. 


MEAT THROUGHOUT LIFE by Dr. 
A. J. Carlson, University of Chicago. 

1. The evidence is increasing that 
food proteins of animal origin have 
greater nutritive value than food pro- 
teins of vegetable origin. This difference 
appears to consist in the quantity of the 
essential amino acids in these proteins. 
Both of these protein groups may be 
deteriorated, nutritionally, by current 
processes of sterilization and cooking. 
However, such natural foods as grains, 
corn, rice, etc. usually suffer the greater 
nutritional deterioration by current in- 
dustrial and domestic food processing. 

2. It seems probable than man’s 
health, so far as this depends on ade- 
quate food, could be considerably im- 
proved if through better education and 
greater understanding we could make 
man more omnivorous (as regards both 





animal and vegetable foods) and elimi- | 


nate false traditions, superstitions and 
habits due to ignorance in this impor- 
tant field. 

3. In a four years’ study on litter 
mate rats using essentially a meat diet 
(dessicated whole calf), and a self- 


selection diet of whole grains (wheat, | 


barley, corn, sunflower seeds, soya 
beans, green beans, peanuts) the rats 
on the meat diet grew faster, attained 
a larger body size, raised more off- 
spring, and lived longer than the rats 
on the self-selection vegetarian diet. 
(Carlson & Hoelzel: J. of Nutrition, 
Vol. 34, 1947, vol. 35, 1948). It was not 
possible to check on the food consump- 
tion in these studies, but the superior 
record on the meat diet was not due to 
a greater or to excess food consumption, 
because the latter shortens the life span 
of the rat (Carlson & Hoelzel; J. 
Nutrition, Vol. 36, 1948). 


of 








CUDAHY’ 
SCBKEL 


SHEEP CASINGS 





TESTED FOR UNIFORM STRENGTH 
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| Cudahy’s Selected Sheep Casings mean prime 


quality because they are rigidly tested. 


Lower Costs—More Sales—ALL Cudahy cas 
ings are double tested for uniform stre 
and size. This cuts breakage losses and 
assures you of well-filled, smooth, fine look- 
ing sausage that sells on sight. 


They’re “Naturally’’ Better — Sausages mae 
with natural casings have a plump, appeti 


| appearance .. . evenly smoked flavor .. .a 
| sealed-in juiciness that can’t be imitated. 


UTILIZATION OF ANIMAL FATS | 


by W. O. Lundberg, Hormel Institute, 
University of Minnesota. 

Examination of the possibilities for 
increasing the utilization and improv- 
ing the economic status of animal fats 
through research leads to the conclu- 


TRY CUDAHY’S FOR FAST SERVICE 


Cudahy’s many branches can quickly fil 
your orders for any of 79 ‘different sizes of 
beef, pork, or sheep casings. Talk to one of 
our Casing Sales Experts—or write today! 


7ke CUDAHY Fucking @ 


PRODUCERS AND DISTRIBUTORS OF BEEF AND PORK CASINGS 
PRODUCERS AND IMPORTERS OF SHEEP CASINGS 
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sion that the problems of low prices and 
ys production in animal fats are 
med mainly by economic factors 
ean never be permanently solved in 
the laboratory. 

Nevertheless research can improve 
the economic status of animal fats by 
increasing their utilization in certain 
existing types of products and through 
the creation of new products and new 
uses. The best hope for improving the 
economic status of animal fats in the 
near future lies in their utilization in 
oleomargarine, improved types of short- 
enings, and other products in which 
vegetable oils are now mainly used as 
the raw materials. The long range ap- 
proach lies in the creation of new prod- 
ucts and new uses for animal fats. 


In developing new products, it is nec- 
essary to exploit those chemical prop- 
erties in which fats are unique in re- 
lation to other low-priced competitive 
raw materials such as petroleum. The 
development of new products from ani- 
mal fats must be based largely on the 
reactivity of the carboxyl group and the 
unsaturated centers of fatty acids. Va- 
rious products which have been devel- 
oped recently by employing reactions 
of the carboxyl group were mentioned 
briefly. Potentially useful reactions of 
the unsaturated centers were also dis- 
cussed. 

WHAT IS STREAM POLLUTION? 
by M. D. Sanders, Swift & Company. 


Surface waters have many uses that | 


are essential to modern civilization. 
Water supply, fish propagation, recrea- 


tion, navigation, power production, sew- 


age, and waste disposal are necessary 
functions of surface waters. 

Sometimes these uses overlap and 
conflict. Navigation, power production, 
and sewage and waste disposal may in- 


terfere with fish propagation, recrea- | 


tional use or water supply. 

Natural destruction or dilution of 
sewage organisms and industrial waste 
solids have been carefully studied, and 
the rate of natural purification of sur- 
face waters is predictable. This knowl- 
edge must be used to develop practical 
standards of sewage and waste treat- 
ment, so that needless overtreatment 
involving great investments and operat- 
ing costs will be avoided. 


The National Resources Committee 
reports indicate that nearly $4,000,000,- 
000 dollars might be required to build 
additional plants for presently untreat- 
ed municipal and industrial wastes with 
half this cost falling on industry. 

With such a drain on our economy in- 
dicated, the term “stream pollution,” 
on which requirements for treatment 
will be based, should be defined strictly 
with respect to the effect of polliitants 
on the other uses of surface waters. 


Discussion leader A. J. Steffen of 
Wilson & Co. recommended the zoning 
of streams for various uses. Such zon- 
ing would require an appeal to a public 
agency before any further extension of 
water treatment could be required of 
industry, and would allow industry to 
Present its case in comparison with 
those of other interested groups. 


The National Provisioner—April 1, 1960 












BETTER QUALITY LARD, 


A new method of filtering lard, 
successfully employed by a large 
midwestern packer, marks a step 
forward in the processing of this 
product in the meat packing 
industry. 

Major advantages of Sparkler 
Filters in lard processing are 
briefly summed up in the follow- 
ing seven points. 


1. A better quality of lard is pro- 
duced because the first run of lard 
through the Sparkler filter is not 
contaminated by rancid lard and 
soap particles retained in freshly 
laundered press cloths. 

More insoluble material is removed 
by the evenly spread filtering me- 
dium on the horizontal plates. 
Cake is not subject to cracking, 
flow is always with gravity. 
The Sparkler filter is totally en- 
closed thus eliminating oxidation 
of hot lard, a reaction wherein the 
lard loses a certain amount of 
its stability or keeping qualities. 


3 








at a substantial saving in filtering cost with 


4 PAR KLE R HORIZONTAL 


PLATE 


FILTERS 


Higher stability lard is delivered 

to votators. 

All steel construction prevents de- 

terioration of lard by contact with 

copper or bronze fittings. 

5. Saves approximately one-half the 
lard lost by adhering to filter cake 
because only one-half the usual 
amount of filter aid is required 
by the Sparkler Filter for the 
same total volume of lard filtered. 

6. Saves labor in cleaning because 
filter paper is disposable, no laun- 
dry charges for cleaning cloths. 

7. Less floor space is required for a 
Sparkler Filter than other types. 


4 


Sparkler Horizontal Plate Filters have 
been the standard equipment for 
microscopic filtration in the food, 
chemical, edible oils, milk, butter 


and cheese, and other industries for 


over twenty-five years. The recent 
introduction of Sparkler Filters for 
lard filtering is a natural step toward 
a better and more economical lard 
product. 

We invite correspondence on your. 
particular problem. You will receive 
the advice of engineers with a quarter 
cf a century of experience in this 
specific field. 





Section showing plates with filter cake in 
horizontal position and flow through filter. 


VARA 





Sparkler Horizontal Plate 
filter Model 33-S-17 steam 
jacketed, capacity 5000 G. 
P.H. type used in the John 
Morrell & Co. installation. 





( SPARKLER MANUFACTURING COMPANY, MUNDELEIN, wu. } 
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“The Man You Know” 


IN CANADA: H. J. MAYER 
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Inquire also about NEVERFAIL the Pre-Seasoning Cure 
for hams; bacon, sausage meat and meat loaves. 


H.J.MAYER & SONS CO., inc. 


6815 SOUTH ASHLAND AVENUE « CHICAGO 36, ILLINOIS 
Plant: 6819 South Ashland Avenue 





... and we can help you 
‘season your products to his liking! 





You know what your customers like . . . and so do we. H. J. Mayer has 
studied people as well as seasonings. We know what your customers like 
because we know your customers ... no matter who or where they are. That 
is why H. J. Mayer can furnish ready-mixed Special Seasonings which 
will produce real sales-making flavor in your products. This knowledge, 
based on 25 years experience, is the priceless ingredient in Mayer’s Special 
Seasonings. 

Another thing: Once you have a sales-making formula you may be sure 
that you'll keep it. Using Mayer’s Special Prepared Seasonings assures 
consistent uniformity of product . . . from batch to batch and from year 
to year. 

Mayer’s Special Seasonings are compounded from the world’s choicest 
spices, expertly refined, ground and blended. Yet you will actually save 
money using them . . . because they eliminate the uncertainty and high 
labor cost of mixing your own preparations. Write today for complete 
information. 





& SONS CO. (Canada) Limited, WINDSOR, ONTARIO 
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List Suppliers Who Plan 
to Attend NIMPA Meeting 








Many representatives of industry 
equipment and supply and brokerage 
firms will attend this year’s National 
Independent Meat Packers Association 
meeting. The following have indicated 
they will be on hand to greet old friends 
and make new acquaintances at the 
Palmer House. 

J. 0. Durant, district sales engineer, 
Link-Belt Co., Chicago; Robert R. 
Earley, R. W. Earley & Co., New York; 
L. L. Bing, jr.. The Adler Co., Cincin- 
nati; James Benzies and William F. 
White, Basic Vegetable Products, Inc., 
Vacaville, Calif.; Wm. C. Rapp, Andrew 
Juzki and Frank Connolly, Canada Cas- 
ing Co., Chicago; W. A. Kron and Wm. 
§, Callaghan, Chicago Cold Storage Di- 
vision, Beatrice Foods Co.; H. E. Seide- 
man, The Enterprise Mfg. Co., Phila- 
delphia; J. H. Downer, B. R. Taylor and 
A. M. Kupfer, Exact Weight Scale Co., 
Chicago; G. F. Frank, president, G. F. 
Frank & Sons., Inc., Cincinnati; E. B. 
Pallardy and E. J. Larson, General 
American Transportation Corp.; 
Charles C. Isecovitz of the firm bearing 
his name, Jersey City, N. J.; Joe Mur- 
phy and Jim Murphy, J. T. Murphy Co., 
Chicago; Samuel Romm, Romm and 
Greisler, Philadelphia; Walter Prosch, 
Chicago office, The Sharples Corp., and 
George W. Smale, Smale Metal Prod- 
ucts Co., Chicago. 











yp and down the MEAT YRALL 


Oscar Mayer Appoints Vice President, Four Assistants 


John J. Madigan, manager of live- 
stock procurement and general provi- 
sion operations for Oscar Mayer & Co., 
Madison, Wis., has 
been named a vice 
president. At the 
same time the com- 
pany announced 
the appointment of 
four assistant vice 
presidents: P. Goff 
Beach, jr., E. C. 
Sloan, Dr. William 
J. Shannon and 
George P. Shuler. 


Madigan served 
with major packers 
for many years and 
for three years 
during the war he 
worked in Wash- 
ington with the Office of Price Admin- 
istration, where he conducted the meat 
rationing and pricing program. He was 
appointed general manager of the live- 
stock procurement division of Oscar 
Mayer in May 1948. 


Sloan, director of research, has been 
with Oscar Mayer since 1940, except 
during the war. Dr. Shannon, general 
product controller of the companyy 
joined the company in 1946 as a mem- 
ber of the research department, after 
spending some time as professor of 
food chemistry, food technology and re- 
search at Iowa State college, and later 
as nutrition officer in charge of feeding 


J. J. MADIGAN 
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MARICOPA PACKING CO. AT WORK ON ADDITION 


In the right background are foundations for the new sausage manufacturing de- 
partment of the Maricopa Packing Co., Phoenix, Ariz. The new unit, similar in 
construction to the office and coolers completed recently, will have a capacity of 
100,000 Ibs. per week with two stuffers and four air-conditioned smokehouses. It 
is expected that the sausage department will be finished in July. The entire recon- 
struction program will cost around $700,000 and will include a new killing floor. 
Plans for the plant conform to federal meat inspection requirements. Robert V. 
Linsenmeyer is vice president and general manager of the firm; Mrs. E. Linsen- 
meyer, president; Irma Linsenmeyer, secretary-treasurer; Howard Linsenmeyer, 
second vice president, and J. W. Long, assistant secretary. 
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troops in the combat areas of the South- 
Shuler, who joined the 


west Pacific. 





DR. SHANNON E. C. SLOAN 


firm in 1948, is general traffic manager. 
He went to the company from the De- 





P. G. BEACH 


GEORGE SHULER 


partment of Agriculture where he was 
transportation specialist. 


Dean of Country’s Meat 
Packers Is 91 Years Old 


Oscar F. Mayer, founder and chair- 
man of the board of Oscar Mayer & 
Co., observed his ninety-first birthday 
Wednesday. In good health for a man 
of his years, he followed his usual cus- 
tom of spending part of the day at his 
desk in the Chicago plant. He cele- 
brated his birthday at a small family 
gathering at his home in Chicago. 

The 6,500 employes of the company 
joined in the observation. Birthday 
cake and ice cream was served at each 
of the company’s five plants. 

Born in Bavaria in 1859, Mayer came 
to this country in 1873 at the age of 14. 
He began his long career in the meat 
industry when he answered a “Boy 
Wanted” sign in a Detroit market. 


Veteran Swift Buyer Retires 


James Nevin, who has been head 


sheep and lamb buyer for the S. San 
Francisco plant of Swift & Company 
since 1935, has retired. 
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Customs 
KROSPIFALITY SWIite 


AGAIN OPENS ITS DOORS 
TO NIMPA CONVENTIONEERS 


YOU ARE CORDIALLY INVITED 
TO MAKE “CUSTOM’S” 
SUITE 882-883 
YOUR CONVENTION HEADQUARTERS 


@ CUSTOM’S staff will be 
on hand to greet you at the 
Palmer House, April 10, 11, 
12 and 13. As in the past, our 
sincere desire is to make 
your visit both pleasant and 
profitable. Custom’s sau- 
sage ingredients and special- 
ty materials demand your in- 
vestigation. We have some 
suggestions to help you make, 
merchandise and sell your 
Custom-made products... 
they will help you in- 
crease profits from your 
sausage, loaves and 


smoked meats! 


Custom 
Good 
Products, 





Iuc. 


701-707 N. WESTERN AVENUE 
CHICAGO 12, ILLINOIS 





GEOR] Scoiry: 


IR SALES 4 








| Wenning Packing Co.; Wesley Hardenbergh and Merrill O. Maughan, both of AML 












has been named chairman of the ingy 


Personalities and Fvents trial division of the city’s United Fi, 


Arts Fund drive. 
of the Week 


@ Frank W. Regan, vice president yf 
; ; David Davies, Inc., Columbus, 0, and 
®@ Ground was broken this week by IIli- general manager 
nois Packing Co., Chicago, on a three- the firm’s plant > 
story and basement cooler building Zanesville, 0 din 
which is an extension of its present recently of ota 
plant. The addition will contain 35,000 ailment. He oo 
sq. ft., the three floors to be used as 58 years of p< 
cooler space and the basement for stor- He had been ee 
age. Cost is estimated at $400,000. It only a short time 
will be completed about October 1. Regan was oan 
Shaw, Metz and Dolio is the architec- ously associate) 
tural firm. with Hygrade Fooj 
@® J. L. Roberts and L. B. Harvard have Products Corp, x 
purchased Farris & Co., Jacksonville, Wheeling, but be. 
Fla., effective April 1. The business will 
be known as the Roberts Packing Co. 




















came associate) 
with David Davie 





© Caldwell-Martin Co., Hanford, Calif., _ a little more thay 
has started a complete modernization F. W. REGAN two years ag 
program which will include installation Regan is survived 


of a killing floor, two new coolers and y his wife and one daughter. 
modernization of other departments. ® Irish-McBroom Packing Co., Eugen 
The complete project is expected to cost Ore., has recently installed seve 
more than $125,000. items of new machinery including 
@ Miller Packing Co., Oakland, Calif., U- S. Slicer and a Townsend pork ey 
will soon enlarge its present plant fa- Skinner, a Ty Linker and a York flakin 
cilities. Approximately 1,000 ft. of floor machine. 

area will be added to the present sau- @ Independent packers in the Los Ap 
sage kitchen and about 3,000 sq. ft. of geles area discontinued slaughterin 
cooler space will be added. Curing fa- Friday, March 24. Their agreemen 
cilities, packing room and shipping with the unions terminated on Mard 
rooms are also to be enlarged. Ben 30 and they had no assurance that t 
Miller, jr., is general manager. unions would continue operations. 

® Louis E. Kahn, executive vice presi- @ Representatives of the British F 
dent, E. Kahn’s Sons Co., Cincinnati, Manufacturers’ Federation who a 





“ 
im 








PACKERS IN LOUISVILLE AREA ASSEMBLE FOR AMI MEETING 


On March 1 the American Meat Institute held one of a nationwide series of regiond 
meetings at Louisville, Ky. Many packers from that city and the surrounding area a 
tended. Chairman of the meeting was T. H. Broecker, chairman of the board, Louisville 
Provision Co., Louisville. Those present were: A. H. Zimmerman, Armour and Com 
pany; C. L. Elpers and G. B. Walker, Emge Packing Company, Fort Branch, Ind; 
G. W. Cook, L. J.-Liebert, A. M. Rice, L. B. Rosenberg, and P. B. Wheeler, Emmatt 
Packing Co., Louisville; Henry Fischer, Larry Hettinger, and J. R. Humphrey, jt, 
Henry Fischer Packing Co., Louisville; Leopold Fleischaker, Fleischaker Co., Louisville; 
F. C. Eley, L. J. Mordaunt, and J. A. Swartaub, Geo. A. Hormel & Co.; E. J. Kieb 
Kentucky Independent Packing Co. division of Armour and Company; J. C. Kock N 
Koch Beef Co., Louisville; A. E. Enders and J. K. Reel, Marhoefer Division of Kuhne 

Packing Co.; Nash Erasime, W. H. Gregory, and E. F. Fleischer, Louisville Provision 
Co.; G. L. Clark, Mickelberry Food Products Co.; R. E. Kehrer, John Morrell & Co; 
A. J. Munns, Munns Bros., Inc.; R. A. Yunker, Pearl Packing Co., Inc.; W. B. Drydes 
and J. O. Wesley, Rath Packing Co.; G. P. Schweinbeck, W. C. B. Shaaber and E. V. 
Strepey, Swift & Company; Everett Moore and Shelby Renfrow, Tennessee Packers 
Clarksville, Tenn.; Leon Weil, Weil Packing Co., Evansville, Ind.; Felix Gettelfinge 
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members of a British food productivity 
team visited the Rath Packing Co., Wa- 
terloo, Ia., recently. From Waterloo 
they went to Ames, Ia., to visit Iowa 
State college. A tour of the Rath plant 
was conducted by John W. Coverdale, 
director of the Rath agricultural bureau. 


@ Hal L. Royce, formerly of the Pro- 
ducers’ Marketing Association, Indian- 
apolis, has joined 
Kingan & Co. as 
assistant to Lewis 
B. Peggs, manager 
of the livestock di- 
vision, it has been 
announced by T. T. 
Sinclair, vice presi- 
dent in charge of 
production. Previ- 
ous to his connec- 
tion with the mar- 
keting association 
at the Indianapolis 
stockyards, Royce 
had been with the 
livestock market- 
ing department of 
the Indiana Farm Bureau and he had 
also been a county agricultural agent 
for a number of years. 


® Ronald Sieben, head cattle buyer, 
Rath Packing Co., Waterloo, has been 
elected second vice president of the 
Iowa State Alumni Association of Black 
Hawk county. 


@ E. F. McCarthy, formerly district 
sales manager of the packaged food di- 
vision of Cudahy Packing Co., New 





H. L. ROYCE 





UP-TO-DATE CASING SHIPMENT 


Modern transportation methods are now 
being used by Oppenheimer Casing Co., 
Chicago, to ship sausage casings. In the 
picture, sheep casings are being loaded 
into a 4-engine transport to ship overseas. 





York, is now associated with E. F. Drew 
& Co., Inc., New York city, as sales 
manager of the margarine division. Mc- 
Carthy was with Cudahy for about 25 
years. 


@ Can-Meat Corp., 85 Murray st., New 


York, N. Y., has appointed Harry £ 
Gold as export and sales manager, 
has been in the meat business for , 
number of years. He was fo 
export manager for Hygrade Poy 
Products Corp. and an officer in th 
Banton Corporation. 


@ Paul H. Murray has incorporated hi 
meat packing business at Plainwel 
Mich., and the firm will be known q 
Murray Packing Co., Inc. j 
® On March 17 the American Produc 
Co., a rendering and dog food canning 
plant at Yakima, Wash., which jg , 
subsidiary of the Gibson Packing ( 
there, was completely destroyed by fire 
Neither the oil storage tanks or th 
steam power plant were damaged. Thy 
property destroyed was fully coverg 
by insurance and officers of the firm ap 
making plans to rebuild immediately , 
new, modern plant. 











® Appointment of Charles J. Hippe a 
division manager of the Cincinnati, ¢ 
branch of Armour and Company, ha 
been announced. He succeeds Arthur J 
Miller, who was promoted to the com. 
pany’s Chicago beef sales department 
Hippe has held various sales position 
with Armour during the past 11 year 
and has been assistant division manage 
at Cincinnati since 1947. 


@ James T. Smith was elected presi. 
dent of the metropolitan branch of th 
National Association of Hotel and Res. 
taurant Meat Purveyors, Inc., at its re 
cent annual meeting in New York city, 
Other new officers are: chairman of th 
































SEE THE NEW 


Atmos 





Aristocrat 


DE LUXE 











i Booth 20 
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CONVENTION 














PATENT APPLIED FOR 





Now Available! Write Today 





Overhead System for 


or Underfloor Type Full Particulars 


OVER 500 ATMOS SMOKEHOUSE UNITS 


 <—//_)le WwW 


Don't fail to see this “Aristocrat of Smoke 
houses” while attending the NIMPA Cor 
vention at the Palmer House, Chicago. The 
ARISTOCRAT DE LUXE provides an ait 
conditioned, engineered and _ controlled 
smokehouse system that guarantees uniform 
temperatures, provides new savings it 
shrink, and combines the drying, smoking and 
showering operations in a single function! 








INSTALLED AND OPERATING! 











CORPORATION 


SCHUBERT AVE & CHICAGO 14, ILLINOIS 










EA stgate 7-4311 
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poard, Peter H. Petersen; vice presi- 

dent, Edward M. Curley; treasurer, 
Frank, and _ secretary-counsel, 

Benjamin Young. 

@ All officers of John Morrell & Co. 

were reelected recently at a meeting of 

the directors in Ottumwa, Ia. 


eA. H. Figge of Figge & Hutwelker 
Co. New York, is enjoying a lengthy 
vacation in Florida. 

@ F. W. Specht, president of Armour 
and Company, has been elected a direc- 
tor of the Pullman Co. 


@ The Fargo (N. D.) Packing Co., es- 
tablished in April 1948 by L. E. Tar- 
yestad, president; his brother, V. L. 
Tarvestad, vice president, and Raymond 
Douglas, secretary-treasurer, has been 
sold. The new owners are Everett Sense 
and Joseph DeJardine, who have both 
been in the meat packing and wholesale 
meat business. They are installing a 
modern sausage kitchen and will dis- 
tribute throughout North Dakota. The 
slaughterhouse is operated under state 
inspection. 

@ E. F. Guttenberg, superintendent of 
the Green Bay, Wis. plant of Armour 
and Company, died recently following a 
heart attack. He had been with Armour 
for about 25 years, formerly in Mil- 
waukee. 

@ Dr. E. W. Hopkins, head of Armour 
and Company’s packinghouse research 
section, has been elected comptroller of 
the Chicago section of the American 
Chemical Society. 

@ Thomas H. Morris has been ap- 
pointed sales manager of the Eau Claire, 
Wis. plant of Armour and Company. 
He had been a salesman at the Kansas 
City plant. 
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® Two old-timers in the meat packing 


os © industry who began about the same time 

in Kansas City packing plants within 
ft two blocks of each other, met coinci- 
dentally recently while vacationing in 
Gulfport, Miss. They were James Price, 
jr, of Chicago, formerly with Schwartz- 
schild & Sulzberger and Wilson & Co., 
and Charles S. Stewart, who was with 
the Cudahy Packing Co., Kansas City, 
during his entire career, and now makes 
his home at New Albin, Iowa. They both 
retired about five years ago. Stewart 
began with Cudahy in 1904 after a few 
years as a BAI inspector and soon 
worked his way up to the job of general 
superintendent. He is devoting his lei- 
sure time to the study of birds and writ- 
ing for ornithological magazines and 
will soon complete a book, “Birds of 
lowa.” Price left the meat packing in- 
dustry proper in 1909 but has been as- 
sociated with it since that time, in vari- 
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function! $US capacities in the hide and leather 
field. The two had not been acquainted 
in Kansas City. 

NG! ® Valley Meat Co., Marysville, Calif., 








will soon begin construction of a new 
plant. James Smith, San Francisco ar- 
chitect, is preparing plans for a new 
killing floor and also plans complete 
modernization of the existing structure. 


® John Fuhrman, Iron River, Wis., will 


open a sausage manufacturing and 
locker plant in the near future. 



















































Packer Groups Assemble at Two Regional Meetings 
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The Institute’s regional meeting in Memphis, Tenn. was held early in March, with 35 
packers present. In the picture above, standing behind the speakers’ table, |. to r.: F. L. 
Wilcox, John Morrell & Co., Memphis; John Wacht and Ray M. Tucker, sr., Delta 
Packing Co., Clarksdale, Miss.; M. F. Strauss, Memphis Packing Co., Memphis; Wesley 
Hardenbergh, American Meat Institute; George G. Abraham, Abraham Bros. Packing 
Co., Memphis; Chris Finkbeiner, Little Rock Packing Co., Little Rock, Ark.; R. T. Cren- 
shaw, Mid South Packers, Tupelo, Miss., and Merrill O. Maughan, AMI. Around the 
table at the left, clockwise: Vincent J. Brocato and B. D. Wilson, Delta Packing Co.; 
G. B. Arant and O. J. Gorden, St. Louis Independent Packing Co., Memphis; W. F. 
Hunt, Kingan & Co., Birmingham, Ala.; R L. Hill, Rath Packing Co., Memphis; F. R. 
Walsh, Swift & Company, Memphis; J. M. Tait, Wilson & Co., Memphis; Syd M. 
Lerner, John Stout and Jake Buring, Nat Buring Packing Co., Memphis; Sam Appel- 
baum and Lester M. Sewel, Memphis Butchers Association. Clockwise around the other 
table: Otto Finkbeiner, Little Rock Packing Co.; E. V. Theobald, Mid South Packers; 
Leo A. McDonald, Armour and Company; Joel Freedman, Abraham Bros.; Alvin 
Gregory, Gregory Meat Co., Memphis; Sidney Abraham, Abraham Bros.; J. W. Wray 
and M. E. Strauss, Memphis Packing Co.; R. C. Mollett, Reelfoot Packing Co., Union 
City, Tenn.; R. F. Childs, Tennessee Packers, Clarksville, Tenn.; C. T. Holbrook, Reel- 
foot Packing Co.; J. V. Snyder, Abraham Bros. Packing Co.; John V. Couture, Cudahy 
Packing Co., Memphis; A. J. Hays, John Morrell & Co., Memphis, and H. A. Snyder, 
Abraham Bros. This was one of a series of packer meetings which were held throughout 
the country with representatives of the American Meat Institute. 





AMI HOLDS REGIONAL MEETING IN TEXAS 


Packers attending the American Meat Institute’s recent meeting in San Antonio: 
Ed. Auge and John T. Keene, Ed. Auge Packing Co.; Harry Lott, T. M. Smith, 
and P. J. Sobrino, Wilson & Co., Inc.; K. W. Bruder, Swift & Company; Robert D. 
Shaw, John Morrell & Co.; August Roegelein, Roegelein Provision Co.; V. A. Gilpin, 
Swift & Company; George M. Lewis, American Meat Institute; W. J. Roegelein, 
AMI Regional Chairman, Southwestern Texas area, Roegelein Provision Co.; John F. 
Krey, chairman of the board, American Meat Institute, Krey Packing Co.; G. L. 
Childress, Roegelein Provision Co.; Lynn Harrell, American Meat Institute; A. Sitterle, 
Armour and Company; Clifford E. Stites, E. C. Hill, M. E. Gary and C. M. Lebermann, 
Rath Packing Co.; V. E. Maxwell, Wilson & Co., Inc.; J. H. Wigzell, jr., Roegelein; 
H. R. Henry, Wilson, and J. T. Hamner, Hamner Prov. Co. Also present, but not 
appearing in the photograph, were: Russell I. Oppenheim, Alamo Dressed Beef Co.; 
C. A. Morley, and Warren Olafson, Geo. A. Hormel & Co. 
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H. J. MAYER’S 
HOSPITALITY HEADQUARTERS 


ROOM 824 
Palmer House 
Come up for a taste of good, old-fashioned, 
full-bodied hospitality .. . and bring along 
your curing and seasoning problems. 


“The Man Who Knows” 


H. J. MAYER & SONS CO., INC. 


6813 SOUTH ASHLAND AVE., CHICAGO 36, ILL. 
Plant: 6819-27 S. Ashland Ave. 


IN CANADA: H. J. MAYER & SONS CO, (Canada) Limited, WINDSOR, ONTARIO 











“ALEXANDER 
MATADOR 


MEAT AND SUET 4 


® Amazing new engineering achievement. 







® Has exclusive operating and safety features. 
® No heating of product—No backing up. 

® Largest capacity hopper ever designed. 

® Coarse and fine in one operation. 

® Enclosed motor housed in base. 

® Large pitch feeder for continuous rapid grind. 


® Dry shred grind for fine sausage and hamburger. Patented 


Write for current literature on Diana Dicer, Alexander Matador Grinder, Meat Mold and 
Press for making Chip and Wafer steaks and “Kauf 55” f Soligen brand 
guaranteed cutlery and butcher tools. 


C. E. DIPPEL & COMPANY, INC. 


126 LIBERTY STREET ° NEW YORK 6, N. Y. 
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Swift International Gets 
Permission to Reorganize 
as U. S. Holding Compan 


Swift International Co. was auth». 
ized this week by the Argentine gover, 
ment to set itself up as a holding gop. 
pany in the United States. An agns 
ment between the company and the Ap. 
gentine government, worked out aft, 
years of negotiations, was signed j, 
Washington, making it possible for , 
new corporation in this country to ». 
ceive dividends without restriction whe, 
they are warranted by operation, 

Joseph O. Hanson, president of Swift 
International, told stockholders thy 
stock in the new corporation, presup. 
ably on a share-for-share basis, will hp 
exchanged for that of the present cop. 
pany. Stockholders have not receive; 
any dividends since the second quarter 
of 1948. Up to that time dividends wer 
paid for 29% years. 

The reorganization will give the new 
company direct control of its subsid. 
aries incorporated and operating jp 
countries outside of the Argentine re. 
public as well as of operation in Argep. 
tina, Hanson explained. The company 
operates meat and other food process. 
ing plants in Argentina, Uruguay, Bra. 
zil, Australia and New Zealand. 

The Internal Revenue Bureau, to 
which the plan was submitted, has ruled 
that acquisition by the new corpor- 
tion of 80 per cent or more of the out- 
standing stock of the present company 
would constitute a reorganization, and 


shares for shares of the new corpora 
tion will be nontaxable. 

It is expected that shareholders wil 
get proxies on the plan by mid-April 
The state of incorporation and the of- 
ficial name of the new corporation ar 
being considered by company officials. 

Lower dollar earnings for Swift I- 
ternational Co., Ltd., in 1949 resulted 
from devaluation of the peso, Hanson 
stated in his annual report last week. 
While peso earnings were up sharply, 
the peso was devalued 46 per cent it 
terms of U. S. currency, he pointed out 

Argentine operations resulted ins 
loss of 2,292,463 pesos, but profits from 
other plants rose to 15,727,575 pesos. 

Hanson said the firm hopes that by 
May 31 Argentina and meat packer 
operating in that country will arrive a 
a formula for stabilizing the industry 
on a profitable basis without subsidies 

During the year tonnage increased to 
1,348,580,000 Ibs. from 1,278,672,000. 
The financial position of the compaly 
remains strong and liquid. The ne 
working capital ratio increased to 28 
on December 31, 1949 from 2.7 a yea 
earlier. 

No dividends were declared or pail 
during the year by any of the under 
lying non-Argentine companies, m0! 
were dividends paid to shareholders @ 
the parent conipany. The 1950 prot 
pects appear favorable for livestod 
volume, Hanson reported. 
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FLASHES ON SUPPLIERS 


MILPRINT, INCORPORATED: Plans 
for construction of a 325,000 sq. ft. 
puilding on a 22-acre site to consolidate 
Milprint’s opera- 
tions in Milwaukee 
pave been an- 
nounced by Wil- 
jiam Heller, presi- 
dent. The new 

t, a one-story, 
rectangular struc- 
ture, will combine 
the scattered oper- 
ations of three 
plants and one 
warehouse having 
atotal floor area of 
200,000 sq. ft. It is expected that work 
will commence shortly and that the 
plant will be in operation by next 
January. The new facilities will allow 
production increases ranging from 10 to 
95 per cent. Milprint, formerly known 
as the Milwaukee Printing Co., is cur- 
rently celebrating its fiftieth year in 
the packaging and printing business. 


YORK CORPORATION: Four new 
distributors have been appointed by this 
York (Pa.) firm, John R. Hertzler, vice 
president and general sales manager 
announced. They are: the Calcasieu 
Lumber Co., Austin, Tex.; the Clayton 
C, Smith Co., Williamsport, Pa.; the 
Hawes Electric Co., Huntington, W. Va., 
and the Modernized Equipment Co., Cin- 
cinnati, O. 


AIR INDUCTION CORPORATION: 
Murray Hopkins, formerly account ex- 
ecutive with Gordon & Rudwick, Inc., 
has been appointed director of advertis- 
ing of this New York concern. An ex- 
tensive spring and summer advertising 
campaign covering the meat and other 
industries is now underway. 


THE GLOBE CO.: J. A. Lissner, 
Globe Co. representative in the St. 
Louis territory, has reported that his 
new address is 1210 New Florissant rd., 
Florissant, Mo.; telephone, University 
6-2552. 


FIRST SPICE MIXING CO., INC.; 
Robert Meidel, an old associate of this 
New York company, has taken over the 
Chicago territory. Marcus Moch, De- 
troit, is representing First Spice in De- 
troit and the State of Michigan, and 
Harry Pett, Miami, Fla., will represent 
the spice firm in the South. 


UNIVERSAL OIL PRODUCTS CO.: 
A price reduction on Sustane, antioxi- 
dant for protecting edible fats and oils 
and products made from them from ran- 
cidity, has been announced by this Chi- 
cago firm. The base price of the pure 
form of Sustane has been reduced from 
$5 to $4.75 per pound. The reduction 
Was made possible by the successful 
operation of their new continuous proc- 
ess for the manufacture of Sustane, the 
company said. 


WAXED PAPER INSTITUTE, INC.: 
Carl E. Rogers, formerly with Foote, 
Cone & Belding, Chicago, has been ap- 
pointed director of marketing and pub- 
lie relations by the Waxed Paper Insti- 
tute, Inc., Chicago. 
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The Sewice You Want 


on the STEELS YOU NEED 
makes 


INGERSOLL 


your 


“Battou Source’ 


for 








these three 
Special Steels 


310 South Michigan Avenue, Chicago 4 


Plants: Chicago, Illinois; New Castle, Indiana; Kalamaze 
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Hi, MR. PACKER! 
WE “TENDERS” ARE 
BACK AGAIN To 
HELP YOU PUSH 
SKINLESS 
FRANKFURTER // 
SALES we ; 


yep! 
WHEN WE LAND 
IN YOUR. NECK OF 
THE WOODS JUST 
WATCH YOUR. 
PROFITS GO ¥_/ 
up! | 


—_J aT 
you WON'T BEN | cn 
SORRY WE DROPPED \V ho 
IN...AND YOU'LL BE |}. o 


SEEIN’ A LOT OF THE J» 
TENDER FAMILY! J = 








SUNDAY, MAY 21, VISKING’S “TEN- 
S| Beincess’ rtatineoaiens 
F E 
WELL-WELL ; FOR YOU! TO MAKE THIS MEAN 
AMI GLAD To BIG SALES FOR ¥OU- URGE YOUR 
SEE DEALERS TO MAKE BIG . 
THIS SALES LESS FRANKFURTER DISPLAYS 
AT THEIR MEAT COUNTERS! 
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New Peeler in Action 


(Continued from page 22.) 


In passing to the peeler the frank- 
forts are sprayed to make them more 
pliable. In guiding the sausage into the 

er head, the second operator main- 
tains a slight pressure on the links as 
they move through her hand. This 
ure is sufficient to complete the 
gntwisting of the links under the pull- 
ing and untwining action of the peeler 


feed belt. 

In operating the peeler proper the 
second operator cuts off the tip of the 
frst link in the casing length on a 
knife fixed to the table. A bit of the 
casing is peeled free from this tip so 
as to make it easier to guide the sau- 
sage onto the peeling plow with the 
plow base between the casing and actual 
surface of the frankfurt (see Photo 3). 

The peeler pulls the string of links 
through and splits the casing longitu- 
dinally as it is pulled over the knife 
on the plow. 

The frankfurts in their slit casing 
are ejected from the peeler past a 
nozzle which directs a high pressure 
air stream against the casing. The air, 
coming in through the slit top, frees 
the entire meat surface of the sausage 
from the casing (see Photo 4). The 
frankfurts move forward on a roller to 
the carryaway belt while the freed cas- 
ing is blown clear between the spacing 
of the roller into a spent casing re- 
ceptacle. The peeled frankfurts are car- 
ried by the belt to a holding bin. (Photo 
5 shows the franks coming to the bin.) 


Operation of the new Buffalo peeler 
is being observed in Photo 6 by (left 
to right): J. Sabean, vice president, 
John E. Smith’s Sons Co.; P. H. Meyer, 
assistant general manager, J. P. Squire 
Co, East Cambridge, Mass., and Bar- 
nett Miller, vice president and general 
manager, Boston Sausage & Provision 


i Co, Inc. 


The Boston plant has peeled franks 
of various lengths, including 8, 10 and 
12 in., and also its special 4-in. baby 


links. For standard sizes the feed open- 
ing and plow setting of the peeler can 
be adjusted with set screws; for smaller 
franks a new plow unit can be placed 
on the peeler in a few minutes. 


The Boston firm reports that it has 
had no difficulty with adhesion of meat 
to the peeled casings. (The company’s 
frankfurts are an all-meat product.) 
If the sausage is sufficiently processed 
to have a well-formed outer surface 
the peeler will handle it; overcooking 
does not adversely affect the peeling 
operation. 

The amount of time required to train 
an operator is negligible since the oper- 
ator at the Boston plant developed a 
reasonable skill in three hours. Nim- 
bleness of fingers and sure vision are 
the two qualities required. Operation 
of the peeler involves no physical strain 
or hazard. 

Maintenance, judged by the limited 
experience of the testing plant, has 
been negligible. 


$10,000,000 Homes Project 
Is Planned by CIO Union 


The United Packinghouse Workers 
(CIO) has announced that it is plan- 
ning a $10,000,000 housing develop- 
ment in Chicago, to be known as Landis 
Village. The plan calls for erection of 
1,000 houses on 105 acres of vacant 
land in the vicinity of 47th st. and 
Cicero ave, The international and dis- 
trict offices of the union are cooperat- 
ing in the project. 

Ralph Helstein, union president, said 
that sales would not be limited to union 
members. The homes will be individ- 
ually owned by the residents, each car- 
rying his own FHA mortgage. Down 
payments will be less than $1,000, with 
monthly payments of $75 or less, in- 
cluding heating. 

The development is named after the 
well-known columnist, the late K. M. 
Landis III, who was interested in housing. 
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NEW PACKAGE FOR 
JELLIED SOUSE 


Several packers are us- 
ing duplex bags for 
packaging jellied souse. 
The double-walled Cel- 
lophane bags are’said to 
prevent dehydration, 
weight loss and mold or 
slime formation. Out- 
side liners are reverse 
printed. Bags may be 
filled after they are in 
shipping carton. They 
are made by Milprint. 





MID RULING ON SALT 











Rules governing the use of salt in in- 
spected establishments are restated and 
amplified in MID Memorandum 140, 
issued recently by A. R. Miiler, chief of 
the Meat Inspection Division. The 
memorandum states that salt which 
comes in contact with meat or product 
shall be clean and free from extraneous 
material, including rock or slate parti- 
cles normally found in rock salt. Re- 
crystallized or vacuum pan granulated 
salt, with or without anti-caking agent, 
is acceptable for this purpose. 

Salt solutions used for curing, de- 
frosting or for wetting cloths prior to 
shrouding shall be clear solutions. The 
salt used to prepare such solutions shall 
be free from extraneous material which 
indicates contamination with filth but 
may contain insoluble mineral matter 
such as slate or rock particles. 


Salt used to settle rendered fats shall 
also be free from extraneous material 
which indicates contamination with filth 
but may contain insoluble mineral mat- 
ter which does not remain in the 
rendered fat. 

Salt should be handled in the estab- 
lishment in a manner which would pre- 
clude soiling by employes or from other 
sources. Bins or other facilities for salt 
storage should be constructed in a sani- 
tary manner so they may be readily 
cleaned and will protect the salt from 
contamination. Equipment used for pre- 
paring salt solutions should be of sani- 
tary construction and should be kept 
clean to avoid contamination of the 
solutions. 


SWIFT TELEVISION SPOTS 


Swift & Company is promoting its 
pure pork sausage and ham with new 
one-minute TV commercials on film, 
prepared especially for NBC’s “Satur- 
day Night Review.” Starring comedian 
Billy Gilbert, bedecked in chef’s outfit 
as a “sausage taste tester,” one com- 
mercial tells the flavor story of Swift’s 
Brookfield sausage. The second spot 
makes use of stop motion and special 
effects to show how Swift’s Premium 
ham is smoked and cured. They were 
produced by Sarra Ince., Chicago, 
through J. Walter Thompson Co., ad- 
vertising agency. 


OFFER CANNED MEAT-GRAVY 


The USDA, through the CCC, has 
asked for bids on approximately 33,- 
000,000 lbs. of Mexican canned meat 
and gravy for export. Sales will be 
made only to commercial exporters and 
are restricted to buyers not using funds 
provided by the ECA or other U. S. 
funds. Offers, to be in accordance with 
LS-46, should be addressed to the pro- 
curement and sales division, livestock 
branch, Production and Marketing Ad- 
ministration, Room 3510 South Agri- 
culture Building, Washington 25, D. C. 
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‘ I elcome. e e tothe 9% Annual Meeting of the 


National Independent Meat Packers Association 


OUR HOSPITALITY HEADQUARTERS AT THE PALMER HOUSE, SUITE 884, 885, 886 


“Always at your Service.” 
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SUPPORT YOUR SALES FORCE 
by delivering your product WELL REFRIGERATED! 


Back up your Sales Department by delivering your product inD &G 
well refrigerated trucks. Your product received in perfect con- 
dition makes for happy customers. 


D&G REFRIGERATION pays big dividends . . . protected shipments 
bring top prices. D&G's electrically operated refrigeration units 
circulate a maximum amount of chilled air throughout the truck. 
Water ice or dry ice, or a combination of both. 


See Our Exhibil 

BOOTH 107 
NIMPA 

Convention 














SPECIFICATIONS 2 '@ Write for details of these low-cost, ly-operated D & G Units today! 
No. 2027 No. 2038 
ae a 19”"x28"x60" 19"x38"x63” D RO Vi G 0 LD 2 G LEN N 
1B CAPACITY .. ccccce 450 Ibs. 650 Ibs. 
MDs 0.0 6dsd cacsees 275 Ibs. 350 Ibs. 
a Si twelve volt, direct 
ee ebinaliiienartene Made ena 332 SOUTH MICHIGAN AVENUE « CHICAGO 4, ILLINOIS 


12-gauge steel galvanized after fabrication 
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NEW EQUIPMENT oceSippcis 





_ 


COMPACT HOG DEHAIRER 


A compact hog dehairer, the Cincin- 
natian, that will handle up to 20 hogs 
per hour and can dehair hogs weighing 
up to 500 Ibs., has been announced by 
the Cincinnati Butchers’ Supply Co., 
Cincinnati, O. This self contained unit 
requires floor space of only 5 ft. 3 in. 
by 7 ft. It is driven by a 2-hp, 1,800-rpm 
motor through a reduction unit and 
flexible coupling. The reduction unit is 
totally enclosed with gears running in 


nam 








oil and is efficiently sealed, keeping the 
oil in and dust and moisture out. The 
drive is protected by a steel cover easily 
removable for access to the motor, 
coupling and reduction unit. 

The machine cleans, turns, moves and 
scrapes the hog without any assistance 
from the operator. By pushing down a 
lever, the operator lifts the cradle with 
the cleaned hog out of the machine. The 
extended bars of the cradle form a 
“gambrelling table” that is 28-in. high. 
The low height of the unit permits the 
lifting of hogs into the dehairer from a 
scalding tub 28-in. high. 

The flexible belt scrapers are se- 
curely attached to the belt scraper 
shaft, which has sealed-in, self-aligning 
ball bearings. The Cincinnatian is built 
only with the motor on the right side 
as viewed from the scalding tub side. 
The machine weighs 1,000 lbs. 


VERTICAL TUBE FILTER 


Elimination of the use of cloth bags, 
sheets or paper pads together with an 
automatically self-prolonging filtration 
cycle, complete product recovery and a 
new high-speed thoroughness ifi the 
backwashing method, are among the 
features described by Groen Mfg. Co., 
Chicago, in announcing a vertical tube 
filter as a new addition to its line of 


chemical and food processing equip- 
ment. 


_ Filtering is accomplished by pump- 
ing the subject liquid through an assem- 
bly of vertically installed tubular ele- 
ments of welded, all-metal wire cloth 
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upon which a coating of inert filtering 
medium from the slurry tank has been 
deposited. The action results in pro- 
gressively multiplying layers of filter 
medium, with constant and greatly ex- 
tended maintenance of porosity and 








ability to remove contamination, ac- 
cording to the announcement, which 
also states that backwashing is thor- 
oughly accomplished in a matter of 
minutes by simply opening two valves. 
No hosing, brushing or scraping is 
required. 

The new filters are constructed in 
sanitary design of stainless steel or 
other corrosion-resisting metals. All 
sizes are either portable or stationary. 


AUTOMATIC WIENER PEELER 


Peeling cellulose casings from frank- 
furts at the rate of 500 to 600 lbs. per 
hour is the claim made for the Thomp- 
son wiener peeler machine now being 
produced by Phil Hantover, Inc., Kansas 
City, Mo. The skinning device report- 





edly will be available to the trade by 
April 15 or shortly thereafter. 


The machine is 3 ft. long, 20 in. wide 
and 14 in. high and weighs approxi- 
mately 80 lbs. The heating element used 
in conjunction with the peeler is about 
30 in. long, 20 in. wide and 14 in. high. 
After leaving the holding cooler, wie- 
ners can be fed directly into the heater 
and thence into the machine without 
additional preparation and are auto- 
matically conveyed through the process. 


Constructed entirely of stainless steel, 


the machine is said to meet all BAI 
sanitary requirements. It can be easily 
disassembled for cleaning and wll have 
a motor with variable speed drive. Pro- 
duction models will be entirely en- 
closed. Having observed the machine 
under steady operating conditions for 
several months, Hantover officials ex- 
press the belief that final models will 
skin more than the 500 to 600 lbs. per 
hour mentioned previously. 


TRUCK REFRIGERATION UNIT 


Rated nominally at one ton, a new 
self contained truck refrigeration unit 
weighing but 325 lbs. has been intro- 
duced by Coldmobile Company, Detroit. 
Mich. The unit is designed to permit 
easy installation through a rectangular 
opening in the forward wall of the truck 
body, the unit being held in place with 
four mounting bolts. The evaporator 
section extends into the truck body in- 
terior. 


Powered by the truck engine, the unit 
is fully charged and run-in tested at the 





factory. No refrigeration skill is needed 
to make the installation, according to 
Coldmobile. The unit has sufficient ca- 
pacity to handle delivery of meats and 
other perishables in truck bodies from 
10 to 16 ft. in length. Thermostatic con- 
trol and automatic defrost are also fea- 
tures of the unit. The unit has only one 
major moving part and no auxiliary 
gasoline engine is employed in the 
design. 


COOLER AIR PURIFIER 


For purifying refrigerator air and 
prolonging the fresh flavor of meat and 
other products, the W. B. Connor En- 
gineering Corp., New York City, has 
developed a light weight (8% lbs.) air 
circulator called the Dorex Food Saver 
Unit. 

The device consists of two ac- 
tivated-carbon filled canisters integrally 
mounted with a compact electric motor 
blower. It may be mounted at any con- 
venient point and operated from an 
electrical outlet. The Dorex is said to 
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keep food flavors from mixing, retgjp 
food freshness longer, cut trim logs and 
reduce labor time for cleaning coolers, 





NEW PACKAGE FILLER LINE 


The Allbright-Nell Co., Chicago, ha 
announced the development of a ney 
line of lard and compound package 


PATS. PENDING 
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SMOKE — washed clean, moisture laden, at uniform temperature reduces 
fire hazards and gives easy operation, clean houses and clean product. 


SMOKE—produced by Lipton unit puts dollars in your pocket by less 
shrinkage and a better product. 


PUBLIC SERVICE HEAT & POWER CO., INC. 


MARTIN H. LIPTON DIVISION 


101-06 43rd AVE. © CORONA, N.Y. © Hi ckory 6-2010 








































measuring and filling equipment. The 
simplicity of design of this equipment 
is said to cut the number of working 
parts to nearly half that of previous 
equipment used for this purpose. 

Unusual accuracy, quick changeover 
from one size or shape of container to 
another and the ease and speed at whieh 
capacity changes can be made are the 
features of this equipment. 





cO 8 FP © RAT 1 Ga 


hicago 6 DEarborn 2-0990 


GLASS ELECTRODES 


A new series of moistureproof glass 
electrodes has been developed for Leeds 
& Northrup pH electrode assemblies of 
the pyrex glass and enameled cast iro 
types. To assure high insulation and low 
electrical leakage, electrode lead-wires 
are permanently attached—molded into 
the plastic electrode head. 

New pH-responsive glasses offer such 
desired benefits as: fast response, vall- 
able on automatic control applications; 
low resistance, for accuracy at low tem- 
peratures and for minimizing insulation 
problems, and sodium error so low that 
the same electrode can be used for aly 
range of acidity or alkalinity. Electrodes 
are color-coded for three ranges of soli- 
tion temperature: 0 to 30 degs. C; 20 
60 degs. C, and 50 to 90 degs. C. They 
are manufactured by Leeds & Northrup 
Co., Philadelphia. 
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RECENT PATENTS 


The information below is furnished 
by patent law offices of 


LANCASTER, ALLWINE & 
ROMMEL 
468 Bowen’ Building 
Washington 5, D. C. 


The data listed below is only a brief 
review of recently issued pertinent 
patents obtained by various U. S. 
Patent Office registered attorneys for 
manufacturers and/or inventors. 

Complete copies may be obtained di- 
rect from Lancaster, Allwine & Rom- 
mel by sending 50c for each copy de- 
sired. They will be pleased to give 
you free preliminary patent advice. 











No. 2,490,951, FOOD TREATMENT 
PROCESS, patented December 13, 1949 
by Melville E. Dunkley, Modesto, Calif. 

Products, such as meat, having active 
enzymes tending to promote spoilage, 


RAW MEAT 
70 


TRSPECTION, PREPARATION, ETC 
L 

















GAS i - 8, ———<s nf 
ENIYME INHIBITING TREATMENT COOKING € ENZYME INHIBITING 
4 LA GAS 
DEEP FREEZING QEHVORATING 4 ENZYME INHIBITING 
2, GAS 
PACKAGING 
3 \ 
FROUN PRODUCT STORAGE ' 
} Va 
‘CUTTING TO SIZE 


os i 5 RcA | cos 
THAWING ¢ DEHYORATING COOKING 


GAS 6 2 GAS 
PACKAGING DEHYORATING 
| 26 GAS 


' PACKAGING 


are contacted with a gaseous atmos- 
phere containing carbon monoxide and 
acetylene, to effectively inhibit the en- 
zymes in the product. 


No. 2,492,441, ARTIFICIAL CASING, 
patented December 27, 1949 by Frank 
H. Reichel, Fredericksburg, Va., as- 
signor, by mesne assignments to Ameri- 
can Viscose Corp., Wilmington, Del., a 
corporation of Delaware. 

An empty casing for stuffed products 
of predetermined diameter is provided 
comprising a dry seamless tubing, pre- 
stretched to a diameter at least equal to 
said predetermined diameter, of a film- 
forming organic plastic material having 
a diameter at least equal to the prede- 
termined diameter but not greater than 
the maximum diameter to which it was 
prestretched and having the property 
of shrinking when wet with water to a 
diameter less than the predetermined 
diameter. 


No. 2,492,440, APPARATUS FOR 
THE PRODUCTION OF ARTIFICIAL 
CASINGS, patented December 27, 1949 
by Frank H. Reichel, Fredericksburg, 
Va., assignor, by mesne assignments, to 
American Viscose Corp., Wilmington, 
Del., a corporation of Delaware. 

This apparatus includes an elongate 
drying chamber having a port of entry 





The National Provisioner—April 1, 1950 


TAS: 


WHEN IT’S BAKED WITH LARD 4 


168 BETTER 





TRADE MARK 


PROTECTED 


® It takes lard to give any baked product the flavor that builds 
repeat sales .. . it takes Sustane to protect that flavor, even over 
long periods in storage or on the shelf. 


Easily and economically added to lard at the time of rendering, 
Sustane provides very definite protection against rancidity. 
And this protection carries right through the baking process. 





Sustane, Universal's highly purified butylated 
hydroxyanisole, is now available to packers 
everywhere, and to bakers through their 
regular suppliers of lard. Don’t delay. Take 
advantage of lard’s natural superiority. 


Packers—Protect lard with Sustane. 
Bakers—Use Sustane-protected lard. 


aS 
1 SUSTANE DIVISION 


VERSAL OIL PRODUCTS COMPANY 


310 S. Michigan Ave. D Chicago 4, Illinois 
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z We form bovine 


looks divine! 


» PIN-TITE 


REINFORCED 


SHROUD CLOTHS 


(Reg. U. S. Pat. Off.) 


PIN-TITE . 


firmer. 


PIN-TITE pulls tight = Pins tight. 


TEARIN 


Phone, wire or mail your order . . 


PIN-TITE Reinforced Shroud Cloths dress 
up your meats for better looks.. 


. better pgm 
PIN-TITE helps meat bleach out whiter . 


Ohio 





NO 


. the Shroud ‘Cloths with the 
bold red stripe along the reinforced edge... 
are your best buy for best results. 


. but do it today! 


COMPANY 
Cincinnati 14, 








BONELESS BEEF « BEEF CUTS 


FOR CANNERS, SAUSAGE MAKERS, 
HOTEL SUPPLIERS, CHAIN STORES, 
AND DRIED BEEF PROCESSORS 





SERVICE 
or 
& 









Are you fully satisfied with your bone- 
less beef situation? Are you getting 
consistent quality and handling at the 
right price? Why not discuss your prob- 
lem fully with people who have made 
a close study of this phase of the meat 
packing industry? Write us today about 
our cost-control system for supply- 
ng your boneless beef needs in the 


aa 
b. most economical manner. Check and 
._¢c. return coupon. 


u. Ss. Inspected MEATS ONLY 


B Schmamle A% ae 


2055 W. PERSHING ROAD, CHICAGO 9, 





O K Butts 





Look for the Cost Control Sign 
on all Barrels and Cartons 


ILL., (Teletype CG 427) 





Bull Meat 


0 Beef Clods 

O Beef Trimmings 
O Boneless Butts 
O Shank Meat 

O Beef Tenderloins 


O Boneless Chucks 
D Boneless Beef Rounds 


0 Insides and Outsides 
and Knuckles 


O Short Cat Boneless 
Strip Loins 


O Beef Rolls 
Boneless Barbecue Round 
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of greater diameter than a port of exit 
a pair of pinch rolls positioned Outsig, 
of and adjacent one end of this chan. 
ber, a second pair of pinch rolls Posi. 
tioned outside of and adjacent the other 
end of this chamber, and a third pair y 
pinch rolls positioned inside the chap. 
ber intermediate the aforesaid rolls, aj 
of these rolls providing means for geq) 
ing and conveying a section of endles 
tubing passing between the rolls and 
through the chamber. 


No. 2,497,941, ROTARY SCRAPIy¢ 
TOOL FOR MEAT BLOCKS OR TH 











LIKE, patented February 21, 1950 by 
Elmer B. Hobson, Wichita, Kans. 


A coil spring urges the scraper 
downwardly as the motor is operated to 
rotate them. 

No. 2,497,061, ALKANEDIONE DL 
OXIMES AS ANTIOXIDANTS FOR 
PRESERVING ORGANIC COMPOSI- 
TIONS WHICH TEND TO DETERL 
ORATE BY THE ABSORPTION OF 
OXYGEN FROM THE AIR, patented 
February 14, 1950 by Henry B. Kellog, 
Binghamton, N. Y. 


The antioxidant has the following 

general formula: 
NOH i tapes 
| | 
R—C adie 
R 
wherein R is an alkyl group. 

No. 2,497,646, SLICING MACHINE, 
patented February 14, 1950 by Travis 
W. Winberg and Raymond A. Ames, 
Beaumont, Tex., assignors to Toledo 
Seale Co., Toledo, Ohio, a corporation 
of New Jersey. 

This machine is of the horizontally- 
disposed rotary knife and reciprocating 
food-containing tray type, movable past 
cutting edge of the knife, with the fool 
clamped to the tray by a special toothed 
wheel, pawl, ring and spring arrange 
ment. 

No. 2,496,394, TAIL-HIDE STRIP 
PING ASSEMBLY, patented February 
7, 1950 by William J. Hincks, Norwood, 
Manitoba, Canada, assignor to Canada 
Packers Ltd., St. Boniface, Manitobe 


As the tail-cartilage hangs vertically 
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from its distal end, the tail-hide & 
stripped downwardly therefrom as th 
former moves horizontally. 


Street 









New Trade Literature 








Ort of ex} 
m Outside par Screen Cleaning (NL 674): In- 
i chan. ¢allation and operation of a Thru- 
by Is. pos. Clean Bar Screen machine for removal Prof. Hogg’s LARD POl NTE RS 
it the other of trash and large solids from water and 
ar Pairot ® dustrial waste sewage is detailed in a 
id © chan. four-page bulletin. A line drawing 
1d rolls, al shows exact method of installation.— 
=z oF seal Link-Belt Company. 
. al Industrial Floor. Surfacing (NL 5): 
ani The story of Masterplate “Iron Clad” 
’ te flooring is graphically told in 
SCRA conere : ¥ : ‘ 
: OR Te a 32-page brochure. Said to last four 


=_ 


; 









to six times longer than a plain con- 
crete floor, the Masterplate floor is 
topped with an aggregate of graded 
iron particles and a special cement dis- 
persing agent. This surface is spark re- 
sistant, and, according to Masterplate, 
is well suited for meat plants because 
it is corrosion resistant, has low ab- 
sorbency, withstands repeated cleaning 
with strong compounds and can be made 
non-slip.—The Master Builders Co. 

Centrifuge Operation (NL 677) : Oper- 
ating details and application data for 
the complete line of Sharples Super- 
Centrifuges is available in a handsome 
three-color bulletin. Included are speci- 
fications on all forms and models.—The 
Sharples Corporation. 

Cleaning Materials and Procedures 
(NL 678): An illustrated, 32-page book- 
let provides helpful data on how to 


W 





...and it makes you more money! 


CF in bed SALES volume 
in lard depends on pleas- 





high as 10,000 pounds per hour 
or as low as 3,000 pounds per 









- a i i idi hour with one Votator processin 
~ 1950 ly simplify cleaning and sanitizing opera- ing Ge housewife by providing : P & 
mer tions. Materials specifically discussed a better-than-ordinary product. unit. You save, too, on the number 
e — include alkaline and acidic cleaners, deo- Many sales-conscious packers of man-hours needed and in more 
opera dorants, conveyor chain lubricants, wa- ee ‘ ‘ : ig 
ieiiieners, rust oreventives and rust are accomplishing this with economical use of refrigerant. 
YIONE DI-@ and scale removers. Also included is Vorator lard processing apparatus Your lard product will look 
Ne data on “e! aes equipment main- . and, at the same time, are __ better, keep better, cook better, 
OSI-§ tenance and steam-detergent cleaning ‘ ‘ Wri 
. DETER of large processing and handling equip- reducing production costs! sell better. Ask for proof! Write for 
PTION OF§ ment—Oakite Products, Inc. Automatic,completely enclosed, complete information on Votator 
ae oo soe Equipment (NL 679): Votator lard chilling apparatus Lard Processing Apparatus today. 
’ B. Kellog, complete line of meat, sausage and : 
rendering equipment is detailed in a produces finished laced, sendy ae See us at 
. following § recently published 100-page catalog. So packaging, on a continuous basis. NIMPA 
bound that additional pages may be The whole operation is accom- 5 18 
H easily inserted, the catalog is replete oe i d din! nani 
with excellent photographs and easy- _pepewetnct agreed ee 
R to-read descriptions of the equipment than half the floor space required 
offered. —Le Fiell Mfg. Co. by open methods. Output is as 
Centrifugal Pumps (NL 680): A re- 
p. vised instruction booklet on the installa- 
MACHINE, § tion and operation of centrifugal pumps 
by Travis§ ™ corrosive service deals with the 
A. Ames§ Proper location for pumps, proper 
to Toled)§ foundation, correct alignment, priming 
corporation § Standard pumps, proper piping arrange- 
— adjustment of impellers and how 
orizontally-@ ‘° °°Frect common troubles.—The Dur- 
ciprocating § "2 Co., Ine. LARD PROCESSING APPARATUS 
ovable pat i 
th the food eed cement i Votator Lard Processing Units are 
a , on yriting for New Trade ] j iti 
cial toothed Literature. “Address ‘Sis Meltensl Proviekeee VOTATOR is a trade mark (Reg. U.S. Pat. of.) @4ilable in capacities of 3,000, 
g arrange & key number only. (4-1-50). applying only to products of The Girdler Corporation. 5,000, and 10,000 pounds per hour. 
/E STRIP a ae 
i Feb Piling eee 
;, Norwood, F THE GIRDLER CORPORATION, VOTATOR DIVISION 
to ome MME woe... eee eee, LOUISVILLE 1, KENTUCKY 
ae District Offices: 
’ si hide is Tevcs,.. 150 Broadway, New York City 7 © 2612 Russ Bldg., San Francisco 4 
wad as the Twenty-Two Marietta Bldg., Atlanta, Ga. 
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PLANT OPERATIONS 


Sdeus for Operating Men 





FRANK PACKAGING, 


A new, simplified hand frankfurter 
packaging technique eliminates two ma- 
jor work steps in the assembly and 
sealing of five-sided visibility packages. 
First, the system employs a fixed ver- 
tical sealing plate which does away 
with the handling of individual heat 
sealing irons. Second, a permanent 
tracked mandrel holds the franks in 
position, thus allowing the operator full 
use of both hands for the sealing step. 


Developed by Great Lakes Stamp & 
Mfg. Co., Chicago, the unit was ob- 
served in one of the Midwest’s leading 
sausage kitchens where it has been in 
operation for about six months. Com- 
pared with hand iron sealing, the new 
system has increased the number of 
units packaged by each operator, man- 
agement stated. Rates of from five to 
10 packages a minute are attained, de- 
pending on the dexterity of the opera- 
tors. All of the packages, it was em- 
phasized, are positively sealed with no 
rejects for imperfect sealing. 


In this plant, check-weighed batches 
of franks are brought to the operator 
on a conveyor belt. She lifts the franks 
from the belt with one hand and takes 
a cellophane wrapper from the cut sheet 
holder with the other. (The sheet holder 
is at the upper right of each photograph 
below. The photographs illustrate the 
various steps in the operation as fol- 
lows: 


PHOTO 1. Cellophane sheet is cen- 
tered on mandrel which is positioned at 
end of track nearest operator. 


SEALING SIMPLIFIED 


PHOTO 2. Franks are placed in man- 
drel. It is recommended that the second 
to last frank in the top row be placed 
last. If placed in usual sequence, it 
might pull some of the wrapper and 
hold it against the side of the mandrel 
and a loose package would result. Using 
both hands, the operator squares the 
franks at the ends. 

PHOTO 3. A greaseboard cardboard 
is placed over the franks and the cello- 
phane ends drawn tautly together. The 
operator holds the ends with thumbs 
and forefingers at the sides of the card- 
board, moves the mandrel toward the 
heat plate, upends the mandrel and 
presses the package flush against the 
plate. This seals the wrap longitudinally 
across the cardboard. 

PHOTO 4. Package is shown still in 
mandrel, with back tightly sealed, but 
ends exposed. 

PHOTO 5. Sliding the unit back, the 
operator lifts out the package and 
makes a confectioners tuck at one end. 


PHOTO 6. She glides the tuck 
against the heat plate from a slightly 
upward angle to a package flush posi- 
tion, thus a constant upward pull in the 
direction of the sealing glide is exerted 
on the cellophane. This prevents the 
wrapper from bunching as a loose fold 
and also permits a neat, even distribu- 
tion of the sealed cellophane. 

PHOTO 7. The operation is repeated 
at the other end and the whole package 
brought against the heat plate. 
PHOTO 8. Operator displays tightly 
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sealed package, bottom up, before stay 
ing a new package. 

Perhaps the greatest advantage g 
this system over the hand iron meth 
is the free use of both the operatoy 
hands. No time is lost in holding the 
franks in position with one hand 
they are sealed with the other, Aly 
there is no time lost in lifting andy», 
placing a heat sealing iron. The egp. 
ventional system of end sealing, ¢] 
at best, is replaced with the more rapid 
and safer dual hand tuck and hey 
plate glide. 

At first, the packer whose opem 
tions were observed expressed concen 
that the heat sealing plate might cany 
burned fingers, especially when j 
end seals. Experience established, hoy. 
ever, that burns have virtually bee 
eliminated by the system. 

The heat plate on the new unit 
thermostatically controlled for thre 
heat outputs: low for standby, medi 
for regular operation and high for quid 
sealing. The standby setting allows gut 
ficient heat input to permit use of th 
unit without the customary heating pe 
riod, making the plate available fy 
instant use. 

Another advantage of this method @ 
packaging franks has to do with 
pearance. The operator can cover smoke 
stick marks, etc., by facing them to th 
center of the package. 

A word of caution is given in regan 
to Photograph 3. When the ends 
pulled taut, the franks should be he 
against the base of the mandrel wit 
pressure from the top of the cardboant 
If this pressure is relaxed, the frank 
are apt to buckle from their aligne 
position under the strong pressure 
the ends. 

The mandrel comes in various si 
and can be quickly substituted to har 
any of the other similar packingho 
products such as jumbo frankfurters 
pork sausage. 
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DEMONSTRATION 
See it! Heft it! Shoot it! 


KOCH Cash X Pistol 
stuns food animals in- 
stantly. Safe, positive. 
humane in use. Re- 
laxed carcass elimi- 
nates spasms, and 
permits rapid. thorough 
bleeding. Meat then 
keeps better and is 
more tender. with im- 
proved color. 
Stuns heaviest bulls, 

as well as cattle, sheep and hogs. 

See for yourself, at Booth 96. near entrance end. 


DISPLAY... See this new 


New KOCH Smoke product. Booth 96. 
Chest. All-electric de- | 
sign. Electric 
sawdust burner 

... electric saw- 

dust feeder... 
electric air im- 

peller. Delivers 

smoke of any 

density desired, 
automatically 

and dependably. 
Circulates smoke 

over and over 

again. Can be 

attached to 

almost any 
smokehouse. 


OLD BALDY... 


World-famous hog scalding com- 
pound. Hog hairs come out by 
the roots without breaking. 


At Booth 96 you can learn all 
the different ways OLD BALDY 
cuts your hog processing costs. 


Impressive testimonials, and lists 
of users. 


IDEAS... 


KOCH Engineers will help 
you develop your own 
ideas for packing house im- 
provements . . . electrical, 
mechanical, chemical. Free 
lay-out and designing serv- 
ice. Completely confiden- 
tial Come to see us— 


Booth 96. 


SUPPLY CO. 


20th & McGEE © KANSAS CITY 8, MO. 
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Output of Processed Meats Declines Again 
in February But Exceeds 1949 Production 


EBRUARY was the second month in 
which total meats and meat food 
products prepared and processed under 


U. S. Department of Agriculture. The 
1,036,394,000 lbs. of meat prepared dur- 
ing February 1950 was 234,022,000 lbs. 











MEATS AND MEAT FOOD PRODUCTS PREPARED AND PROCESSED UNDER 
FEDERAL INSPECTION—FEBRUARY 1950, WITH COMPARISONS 
February January-February 
1950 1949 1950 1949 
Meat placed in cure— 
BEE G0 veccccceceseneqrecedevetnes 7,484,000 7,806,000 16,911,000 19,503,000 
PUNE ha dacesccses dbucesosencessaes 244,568,000 238,488,000 546,665,000 535,312,000 
Smoked and/or dried— 
SN 606.00-60.0 wsb-d eicwotpesdnenedes 3,701,000 4,232,000 7,976,000 8,566,000 
SPEED bees ecvecvccenesesanceeeseduce 142,050,000 145,856,000 310,468,000 312,840,000 
Sausage— 
Fresh (finished) ........ 19,186,000 20,502,000 41,721,000 44,337,000 
Smoked and/or cooked... 64,630,000 66,637 ,000 136,032,000 137,641,000 
To be dried or semi-dried. . 8,549,000 8,495,000 17,462,000 18,256,000 
Total sausage .......... 92,365,000 95,634,000 195,215,000 200,234,000 
Loaf, head cheese, chili con carne, 
jellied products, etc...............- 12,433,000 12,532,000 26,016,000 26,220,000 
Cooked meat— 
ST 16 see eS Ce sepivecsenesdireeess 2,113,000 2,102,000 4,702,000 4,755,000 
PE Sater weccedscrecavervecsesuse 45,833,000 38,070,000 96,195,000 83,830,000 
Canned meat and meat food products— 
DE tvarbdeladecdudescoverswe teens 7,485,000 9,643,000 14,644,000 19,645,000 
EEE. SeecGGbeccrcevenesosecocecece 46,390,000 44,040,000 104,682,000 96,081,000 
DEE nbedecetaccocahesecscsve ces 5,528,000 6,319,000 11,630,000 13,352,000 
ee eer 41,879,000 29,090,000 90,592,000 60,660,000 
All — ESE ree ee ye 28,842,000 33,977,000 65,589,000 70,310,000 
SP Nitee eens eeeceebexse etes 130,124,000 123,069,000 287,137,000 260,048,000 
Bacon, , BF isives ¢ cpeeshbecaceexas 52,487,000 49,792,000 112,400,000 104,936,000 
Lard— 
PE Gieisecccovescoveccenseas 138,535,000 148,850,000 342,869,000 352,480,000 
DE Pee Etadareews sas 6eseveceese 110,085,000 112,771,000 244,644,000 243,480,000 
Rendered pork fat— 
ood ba wie 00:0. 6.0640 0.00.0 8,370,000 7,723,000 19,528,000 16,904,000 
Pe. f AR bebeneacsuss peocsoees 4,869,000 5,100,000 10,412,000 11,308,000 
eset hVeravetcecssenceve 7,767,000 7,053,000 16,662,000 14,296,000 
Baibie tallow Se ere rere 4,864,000 6,843,000 10,362,000 14,334,000 
Compound containing animal fat..... 20,374,000 16,041,000 39,943,000 32,437,000 
Oleomargarine containing animal fat.. 2,100,000 2,065,000 3,621,000 4,501,000 
Miscellaneous .........ceseeeecseees 6,275,000 8,259,000 15,084,000 15,909,000 
PEE ob 00 6b60600 bcocddccesécacece 1,036,394,000 1,032,284,000 2,306,809,000  2,261,895,000 
*This figure represents ‘‘inspection pounds’’ as some of the products may have been inspected 
and recorded more than once due to having been subjected to more than one distinct processing 
treatment, such as curing first and then canning. 








federal inspection declined, but the out- 
put was slightly larger than that re- 
ported a year earlier, according to the 


under a month earlier, but 4,110,000 lbs. 
larger than output in February 1949. 
There was some decline noted in Feb- 











DECLINE IN PORK PRODUCT PRICES HALTED; “MARGINS IMPROVE 


(Chicago costs and credits, first three days of week.) 


The five-week decline in total pork 
values was halted, but hogs again sold 
at lower levels than a week earlier. 
The total realization from pork prod- 
ucts per cwt. alive was up 5c for the 
light and heavy hogs, but was steady 
for the mediumweights. 








——180-220 lbs. 
Value 
Pet. Price per per cwt. Pct. 
live per ewt. fin. live 
wt. Ib. alive yield wt. 
Skinned hams ...... 12.6 40.3 $5.08 §$ 7.29 12.6 
ae . 5.6 25.3 1.42 2.03 5.5 
Boston butts 4.2 31.8 1.34 1.94 4.1 
Loins (blade a 10.1 36.6 3.70 5.34 9.8 
Bellies, 8. P. 11.0 26.9 2. 4.28 9.5 
Bellies, Bvvetcts ose oun eee ast 2.1 
DME. vo céccee so - due sas 3.2 
Plates and jowls.... 2.9 8.8 .26 37 3.0 
ET ME canvesiges 2. 9.0 -21 -29 2.2 
P. 8. lard, rend wt.13.9 9.9 1.38 1.97 12.3 
Spareribe .......... 1.6 30.8 .49 -71 1.6 
Regular trimmings... 3.3 15.3 0 .72 3.1 
Feet, tails, etc..... 20 93 19 -28 2.0 
Offal & miscl......... oe 55 .79 eee 
Total yield & value.69.5 $18.08 $26.01 71.0 
Per 
ewt. 
alive 
Gest G6 BaMS. sec cccccccvcce $16.13 
Condemnation loss ........ 08 Per cwt. 
Handling and overhead.... 90 n. 
— yield 
TOTAL COST PER CWT $17.11 $24.62 
TORARs VALUE .ccccccces 18.08 26.01 
Cutting margin ........ +$ .97 +$ 1.39 
Margin last week...... + -%2 + 1.03 





This test is computed for illustrative 
purposes only. Each packer should fig- 
ure his own test, using actual costs, 
credits, yields and realizations. The 
values reported here are based on avail- 
able Chicago market figures for the first 
three days of the week. 











——220-240 Ibs. 240-270 lbs. 
Value Value 
Price per perewt. Pct. Price _ per ewt. 
per ewt. fin. live per fin 
Ib. alive yield wt Ib. alive yield 
39.3 $ . 95 $ 6.96 12.9 39.5 $ . 10 3 = 15 
23.6 1.30 1.82 5.3 23.2 23 1.72 
31.3 1.28 1.82 4.1 30.0 t 23 1.71 
36.4 3.57 5.05 9.6 34.3 3.29 4.60 
24.7 2.36 3.34 3.9 20.5 80 1.13 
17.1 36 51 8.6 17.1 1.47 2.05 
6.4 -20 -29 46 7.3 34 47 
8.8 -26 87 3.4 8.8 80 42 
9.0 2 -28 22 9.0 .20 -28 
9.9 1.23 1.71 10.4 9.9 1.03 1.44 
26.0 42 .60 1.6 16.8 -28 37 
15.3 AT -64 2.9 15.3 44 .63 
9.3 19 .26 20 9.3 19 26 
pee 55 17 ive” ede 55 17 
$17.34 $24.42 71.5 $16.45 $23.00 
Per Per 
cwt. cewt. 
alive alive 
$16.23 $16.07 
.08 Per ewt. -08 Per ewt. 
.78 fin. 71 n. 
—- yield — yield 
$17. $24.07 $16.86 $23.58 
17.34 24.42 16.45 23.00 
+$ .25 +$ .35 —$ .41 —$ .58 
+ .18 + 18 — .61 — 


185 
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ruary production of each meat and meat 
food product item, except canned beef 
and compound and oleomargarine con- 
taining animal fat, compared with a 
month earlier. Larger quantities of pork 
items, soup and compound containing 
animal fat offset the smaller output of 
other items compared with a year ear- 
lier and caused the slightly higher total] 
production. 

Sausage output in February, totaling 
92,365,000 lbs., was 10,485,000 Ibs, 
smaller than January and 3,269,000 lbs, 
below production a year earlier. The 
two-month cumulative total for 1950 
was 5,019,000 lbs. under that of 1949. 


There were 130,124,000 lbs. of meat 
canned during February, or 26,889,000 
lbs. less than in January, but 7,055,000 
Ibs. more than a year earlier. During 
the first two months of 1950, canned 
meat output was 27,089,000 lbs. larger 
than during the same period a year 
earlier. 


The 52,487,000 lbs. of bacon sliced 
during the current period was under 
59,914,000 lbs. sliced in January, but 
was somewhat larger than 49,792,000 
lbs. reported for February 1949. The 
cumulative total for 1950 was 112,400, 
000 lbs., compared with 104,936,000 lbs, 
last year. 

Production of loaf items was down 
1,151,000 lbs. from a month earlier and 
99,000 lbs. from a year earlier. The 
1950 cumulative total of 26,016,000 Ibs. 
was slightly smaller than 26,220,000 
Ibs. for 1949. 


Lard and rendered pork fat output 
declined during the month of February. 
The 138,535,000 Ibs. of lard rendered 
during the month was 10,315,000 lbs. 
under the year earlier figure. The 1950 
cumulative total of 342,869,000 lbs. of 
rendered lard was 9,611,000 Ibs. less 
than the amount recorded for January- 
February 1949. Output of rendered pork 
fat in February 1950, however, was 
smaller than in 1949. 


CRITICIZES BEEF EXPORTING 


Too much of Canada’s cattle-breeding 
stock is being shipped to the United 
States as beef, reducing Canada’s abil- 
ity to supply her own beef needs, ac- 
cording to J. G. Gardiner, Canadian 
Minister of Agriculture. He recently 
stated that since Canadians are now 
eating more beef than before the war 
and buying it at a price as high as 
anywhere in the world, Canadian farm- 
ers should keep the beef in Canada for 
consumption. 


P. & S. ACT AMENDMENTS 


A bill has been proposed which would 
make important changes in the Packers 
and Stockyards Act of 1921, as amend- 
ed. The proposals are designed to bring 
about the posting of several hundred 
additional small yards on the basis of 
their volume of livestock, rather than 
the area occupied as at present. The 
bill would also give the Secretary con 
trol over the acceptance or banning of 
market agencies and/or dealers. 
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NOW THAT THEY'VE INSTALLED THE NEW 
TOWNSEND PORK-CUT SKINNERS, HE NEEDS 
A BIGGER MACHINE TO ADD-UP THE PROFITS 


= man who keeps the books 
has the proof. His records show extra 
profits whenever Townsend Model 35 
Pork-Cut Skinners are installed. 
Yes, extra profits because of higher yield, the result of 
unusually close trim. Extra profits because of increased pro- 
duction, the result of exceptional efficiency. 
What’s more, this new Townsend is easy-to-clean. Meets 
strictest sanitation requirements. Parts lift off for cleaning, 
without the use of tools. 
Write for free folder, or test it for 30 days in your plant at 


our expense. 


See Townsend Skinners at the NIMPA Convention, Booth 108 


TOWNSEND 


ENGINEERING COMPANY 


3I7 E. Second St. 





The Townsend 

Model 35 Pork-Cut 

Skinner, pictured above, is a worthy 
companion to the Townsend Model 
52 Bacon Skinner, the specialized 
machine that steps-up speed and 
yield both in bacon and fresh belly 
skinning. 


Des Moines, lowa 
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Hog Slaughter for Week Ended March 25 


13% Ahead of Kill in Same 1949 Period 


EAT production under federal in- 
spection in the week ended March 

25 totaled 287,000,000 Ibs., the U. S. 
Department of Agriculture estimated 
this week. Slaughter operations held at 
about the previous week’s level al- 


last year. Beef production was estimat- 
ed at 125,000,000 lbs., compared with 
128,000,000 for the preceding week and 
130,000,000 in the period a year ago. 
Calf slaughter of 130,000 head com- 
pared with 137,000 in the preceding 





age weights of the preceding week. 





ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND MEAT 


PRODUCTION! 
Week ended March 25, 1950—with comparisons 


Week Pork Lamb and Total 
Ended Beef Veal (excl. lard) mutton meat 
Number Prod. Number Prod. Number Prod. Number Prod. Prod. 

1,000 mil. lb. 1,000 mil. Ib. 1,000 mil. lb 1, mil. lb. mil. Ib. 

Mar. 25, 1950...... 233 125.4 130 12.6 1,067 139.8 200 9.4 287.2 
Mar. 18, 1950...... 233 127.9 137 12.7 1,082 145.0 199 9.6 295.2 
Mar. 26, 1949...... 232 129.5 139 2.6 942 27.8 191 8.7 278.6 
AVERAGE WEIGHTS (LB.) LARD PROD. 

Week Sheep & Per Total 
Ended Cattle Calves gs lambs 100 mil. 
Live Dressed Live Dressed en. ‘Dressed Live Dressed Ibs. Ibs. 

Mar. 18, 1950.... 988 538 173 97 4 131 103 47 14.5 36.2 
Mar. 11, 1950.... 999 549 166 93 236 134 105 48 14.0 35.8 
Mar. 26, 1949... .1,003 558 161 91 245 136 98 46 15.4 35.6 


11950 production is based on the estimated number slaughtered for the current week and on aver- 








though production dropped 3 per cent 
from 295,000,000 Ibs. in the preceding 
week, but was 3 per cent above 279,000,- 
000 lbs. recorded for the corresponding 
week last year. 

Cattle slaughter of 233,000 head was 
the same as reported for the preceding 
week and was about level with the 232,- 
000 head recorded for the same week 


week and 139,000 in the week last year. 
Output of inspected veal in the three 
weeks under comparison was 12,600,000, 
12,700,000 and 12,600,000 lbs., respec- 
tively. 

The hog slaughter estimate of 1,067,- 
000 head was 1 per cent below 1,082,- 
000 reported for the preceding week, 
but 13 per cent above the 942,000 kill 






the same week in 1949 


recorded for 
Production of pork was estimated at 
140,000,000 lbs., compared with 145, 
000,000 for the preceding week and 128. 


000,000 in the same week last year, 
Lard production was computed at 36. 
200,000 lbs., compared with 35,800,009 
in the previous week and 35,600,000 
processed in the corresponding week 
last year. 

Sheep and lamb slaughter of 200,000 
head compared with 199,000 head for 
the preceding week and 191,000 in the 
week last year. Production of lamb and 
mutton in the three weeks under com. 
parison amounted to 9,400,000, 9,600, 
000 and 8,700,000 lbs., respectively. 


CHICAGO PROV. SHIPMENTS 


Chicago provision shipments by rail 
for the week ended March 25 were as 
follows: 


Week Previous Cor. wk 
Mar. 25 week 1949 
Cured meats, 
DONE oc0csces 14,026,000 16,443,000 20,963,0% 
Fresh meats, 
pounds ........25,157,000 23,368,000 37,664.00 
Lard, pounds .... 2,819,000 4,289,000 10,285,0% 


FEBRUARY POULTRY CANNING 


There were 11,293,000 lbs. of poultry 
canned in February 1950, compared 
with 9,564,000 in February 1949 anda 
11,997,000 total February 1944—48 aver. 
age, according to the Bureau of Agri- 
cultural Economics. 





It’s the AMAZING NEW | s-- 
THOMPSON WIENER PEELER 


Here it is— the 
biggest news in time 
and labor saving equipment 


for the sausage manufacturer! You won’t 
believe it till you actually see it work... 
so come anytime and see what this amazing 

Wiener Peeler can do! We'll be looking for you. 


HANTOVER, 


PHIL 


1717 McGEE STREET 
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wa “Through this door pass the 
$5,800,000 , 99 
— smartest meat men in the world! 
f 200,000 —_ 
—_e That means YOU! Make a note now to visit 
lamb and - : _ 

Oa Keystone’s Hospitality Headquarters at the 
tively. . 

Palmer House, Chicago (Rooms 834 and 835) 
age during the National Independent Meat Packers 
a Association Convention, April 11—13. 
fe KEYSTONE BROKERAGE COMPANY 
INNING BOSTON NEW YORK - JERSEY PHILADELPHIA CHICAGO SAN FRANCISCO 
of poultry 84 State Street 40 Journal Square 1606 Locust Street 141 W. Jackson Blvd. 593 Market Street 
compared Boston 9, Mass. Jersey City 6, N.J. Philadelphia 3, Pa. Chicago 4, Illinois San Francisco 5, Calif. 
48 avd CApitol 7-7062 COrtlandt 7-3170 (N.Y.) Kingsley 6-0718 WAbash 2-8536 YUkon 2-5900 
| of Agri- Teletypewriter BS 515 Teletypewriter JCY 3260 Teletypewriter PH 261 Teletypewriter CG 958 = Teletypewriter SF 973 

NIMPA | WELCOME 
rs: is more easily pronounced than 
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MLPF&B 


but both represent the packing industry 
NIMPA members 


cordially invited to visit our 
hospitality suite No. 890 in 
the Palmer House, Chicago 
during their CONVENTION 


or to pay a visit to our 


are 


Packing House Products Department 


BOARD OF TRADE BUILDING 


Suite 380 





Merritt LYNCH, Pierce, FENNER & BEANE 
Brokers in 
Packing House Products 











NIMPA CONVENTIONEERS 


You are cordially invited to visit our 


HOSPITALITY HEADQUARTERS 





SUITE 825-826 





at the 


PALMER HOUSE 
while attending the NIMPA Convention 


SLOMAN, LYONS BROKERAGE COMPANY 


IRVING SLOMAN LESTER LYONS 
JACK KARP * VERNON OPP 
JOHN WILSON MARILYN MURPHY 





32 TENTH AVENUE 
NEW YORK 14, N.Y. 
Telephone: Al gonquin 5-0010 
Teletype: NY |-3482 


77 W. WASHINGTON ST. 


CHICAGO 2, ILL. 
Telephone: FR anklin 2-7450 
Teletype: CG330 


* We Invite Your Inquiries * 
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NEW YORK 


It Tastes BETTER 

with FIRST SPICE Seasonings 
We invite all sausage experts to visit our 
booth at the NIMPA Convention and be 
convinced that frankfurters and wieners 


are more delicious when made with 
the famous FIRST SPICE Seasonings. 


FIRST SPICE, originators, manufacturers 
and sole distributors of 


“TIETOLIN” 


(the albumen binder) 


“PEPPOLIN” 


(the black and white pepper replacement) 


“FLAVOLIN” 


(the monosodium glutamate flavor-booster) 
and FIRST SPICE brand 
“Seasonings and Spice Blends” 
presents a quarter of a century of ex- 
perience to assure you of superior 

products. 


IRST SPICE 


MIXING COMPANY, INC. 


19 VESTRY ST. NEW YORK 13, N.Y. WOrth 4-5682-3 








MEAT AND SUPPLIES PRICES 
Chicago 





WHOLESALE FRESH MEATS 
CARCASS BEEF 


(Lc.1. prices) 
Mar. 29, 1950 


Native steers— per Ib. 
Choice, 600/800 ......... 48 @50 
Good, 500/700 .........- 414%4,@42 
Good, 700/900 ........... 41 @42 
Commercial, 500/700 ....38 @4lin 
Utility, 400/up ......... 3314 


Commercial cows, 500/800. .33% @ 34% 
Can. & Cut. cows, north., 
350 Tt weté ence O6Re + am 33%4 


STEER BEEF CUTS 
500/800 Ib. Carcasses 
(1.e.1. prices) 


| Choice: 
EY eee 59 @é61 
Hindquarters ....... ...05 @59 
DE witwewsedebwesews 47 @48 
Loins, trimmed.......... 83 @o4 
Loins & ribs (sets)...... 80 @s8s 
PE  -inheeekcedweines 88 
POPOGGRFCOES 2.0 cc cccccce 39 @40 
ET sa cknedbewsceeeets 43 @45 
Chucks, square cut...... 40 @43 
SE wiwerckecheéwe'svaded 732 @75 
PEE tcteescneveveend 36 @38 
Good: 
CE ee 48 @52 
Hindquarters ....... -.-.45 @49 
DEE watvsrcnnegeaceee 45 @47 
Loins, trimmed ......... 63 @66 
Loins & ribs (sets)......58 @62 
ST sdinekens oocsaeeh 72 
Forequarters ............ 37 @38 
SEE cae Ghweebdexeolnes 41 @43 
a ks, square cut....... 40 @43 
Scoccccseetocacsoeene Gee 
Re ecietaen, @38 
dita ctveanaiin nadie A 17 @22 
St di dias ain ce wets bib< ----24 @26 
OT aa 
Fore shanks .............. 24 @26 
Bull tenderloins, 5/up..... 1.01 
Cow tenderloins, 5/up..... 1.01 











BEEF PRODUCTS 
(Le.1L. prices) 
Tongues, No. 1, 3/up, 


fresh or frozen.......... 26 @30 
Tongues, No. 2, 3/up, 

fresh or frozen.......... 19 @21 
tt cvatebéseecnhecesee 6 @ 6% 
ME es esdsetecdesedcces 22 
Livers, selected ........... 48 @50 
Livers, regular ............ 40 @41 
Tripe, scalded ............ 8 @ 81 
Tripe, cooked ............. 10%,@11% 
EY Cited delh seed ena’ 9% @10 
eee 13 
Lips, unscalded ........... 10 @10% 
SY Weds chic kastsoncee ede 8 @ 8% 
SE 00:00 04neteikes coger s 8 @ 8% 
i EIR ee Re 5%@ 5% 

BEEF HAM SETS 
(1.¢.1. prices) 

Knuckles, 8 Iba. up, bone in.50 @50% 
Insides, 12 Ibs. up.........! 51% @52i, 
Outsides, 8 Ibs. up......... 48 @48% 


FANCY MEATS 
(Le.1. prices) 


Beef tongues, corned....... 33 @35 
Veal breads, under 6 oz 
6 to 12 oz 


Calf tongues Peps 
Lamb fries 





Ox tails, = % Ib 20 $32 
er % Ib...... 
Fe Ee Meta dbedatccwes 22 @25 
tebostaeiTags SMOKED 
MEATS 


(Le.l. prices) 
Hams, skinned, 14/16 Ibs., 
vet are! rai: 46 @48 


ready-to- eat, w rapped. . .49 51 
Hams, skinned, 16/18 Ibs., - 


...., eerste 45 @47 
Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped....49 @50 


Bacon, fancy trimmed, 
brisket off, 8/10 Ibs., 
ESN 37 @40 
Bacon, fancy, square cut, 
seedless, 12/14 Ibs., 
wrapped abeeveacecccas 382 @36 


CALF & VEAL—HIDE OFF 








Carcass 
(1.¢.1. prices) 
Choice, 80/150 .....cccccee 42 @44 
Choice. under 200 Ibs. oa asec 
Good, 80/150 ......... 9 @42 
Good, under 200 Ibs seee 
Commercial, 80/150 ....... 34 @37 


Commercial, under 200 Ibs. . or 
Utility, all weights........ 7) 
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CARCASS LAMBS 
(Le.l. prices) 





Choice, 45/55 ... 222-00 @R 
Good, 45/55 ---.49 @a 
Commercial, all weig hts... .45 au 


CARCASS MUTTON 

(1.¢.1. prices) 

Good, 70 ‘down .... ones 
Commercial, 70 down .... 
Utility, 70/down ......... 


FRESH PORK AND 
PORK PRODUCTS 


iLe.1. prices) 
Hams, skinned, 10/16 lbs. .404@8 
Pork loins, regular, 
under 12 Ibs.............37% @& 
Pork loins, boneless........£ 16 GR 
Shoulders, skinned, bone in, 





Weer BB Ts ox ccckvesec6 % 
ye) eee % 
Picnics, 6/8 Ibs............ b 
Boston butts, 4/8 lbs.......38 ax 
Boneless butts, ¢.t., 2/4....444%4@4 
MOORE 6cecccuceqnass 76 @h 
De. DED “vacate cedeeeuads 9 @Yy 
LAVOTS 2 nccccccccccccccece 16 @i 
MiGmeys ..nccccccccccccses 84%@ 
PER 6-00 cabins ends ccnegen 9% i 
DE: ccaswedeuseesc adenaet 726 § 
Snouts, lean in............ 6%@1 
Feet, front .........++++++ S4@Ss 

SAUSAGE MATERIALS ‘ 

FRESH 
(Le.1. prices) i 
Pork trim., 808. .<.cccccoss 16@ 


Pork trim., guar. 50% lean.17 @Ijj 
Pork trim., spec. 

85% leans .....s---seee. 3514 @% 
Pork trim., ex. 95% leans..42 @# 
Pork cheek meat, trmd....29 @™ 
Pork tongues ........... 18% @1 
Bull meat, boneless. 4314, @4 
Bon’ls cow meat, f.c., £ 
Cow chucks, boneless...... 4 
Beef trimmings, 85-90%. ..36%@7 
Beef cheek & head meat, 






GCIREE,. nccceed seceeansses 28 @m 
Shank meat ..........++++ ty 
Veal trimmings, bon’ls.....37 @3 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(1.c.1, prices quoted to manufae- 
turers of sausage.) 
Beef casings: 
Domestic rounds, 1% to 





1% in., 180 pack...... 42 @f 
——s rounds, over 1% 
140 pack.......... 6 @H 
Export moh wn wide, over 
pubvursniecn bed 1.15@1 
manaet rounds, medium, 
ice s'00000sh0e @y 


Export Sounds, narrow, 
1% in. under.......... 90 @ 












No. 1 weasands, 24 in. up. 9 i 
No. 1 weasands, 22 in. up. 5 § 
No. 2 weasands.......... 5 i} 
—. sewing, 1%@ 
Dhate~wekevesctaban 9 @i 
Middies, select, wide, 
BSE, fe. cccoccccvses 1.10@1 
Middles, select, extra, 
24, @24 f aes ey 1.35@1 
Middles, select, extra, 
On YS SE peae ar 2.25@2 
Beef bungs, export No. 1...28 @® 
Beef bungs, domestic...... 20 @h 
Dried or salted bladders, 
per piece 
12-15 in. wide, flat...... 21 ral 
10-12 in. wide, flat...... 10 @t 
8-10 in. wide, flat...... 5 1 
Pork casings: 
— narrow 
beveteseucevenehenn 40@3 
Narrow, mediums, . 
Medium, 82@35 mm..... 2. . 
Spe. medium, 35@38 mm. 65@) 
Wide, 38@43 mm....... 45@1) 


Export bungs, 34 in. cut. 2 
Large prime bungs, 

BE OM, GiRcctoceccsocee 17 @ 
Medium — bungs, 

34 in. cut 


Small oeliae bungs....... 74G@ 
Middles, per set, cap off. 45 Hy 
DRY SAUSAGE 
(1.c.1. prices) 


Cervelat, ch. hog bungs....81 as 
TRETIRGE | ooo cc ccccccccces 48 


PRTTEOE och icccccnsoecacces 
Holateimer ....cccccscccses 
B. OC. Gadamal....ccccccsces 74 
B. C. Salami, new con..... 
Genoa style salami, ch..... 
PODGCTORE 2 nccccteccscccce 
Mortadella, new condition. . 
Italian style hams,........ 


Cappicola (cooked) ........ 
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= ‘They’re 100% faster on the sausage tie—add 7% to 15% more 
stuffing capacity—and make a big dent in production costs.’’ 











ae This list of satistied FASTIE users increased 300% in 1949. 
: = a Join the ranks of these leading meat packers and cheese manufac- 
28 


turers who have modernized sausage and cheese production with 


FASTIES: 


Deal en 


















SINGS 

ts mane SWIFT STAHL-MEYER KAY BRAND 
age. ) WILSON SARATOGA DAVID DAVIES 
42 @f CUDAHY TRUNZ H. H. MEYER 
hes ook om — § OSCAR MAYER FELIN DUBUQUE 
ort see . HYGRADE KARL SEILER MERKEL 

ie < TOBIN _ GIRARD A&B 

"00 KRAFT CHEESE BURKE DURR 

oe 8 RATH GOETZE STARK-WETZEL 
. : KINGAN ESSKAY H. F. BUSCH 
ci COLONIAL BRIGGS KREY 

+++ -1.10@4 ae GOBEL SMITHFIELD 


See for yourself 
the advantages of FASTIE CLOSURES AND LOOPS. 





cme NIMPA 


sek i April Convention 
: oy 


> APRIL 11, 12,13 BOOTH 2 


ea, 


eee) ee PALMER HOUSE, CHICAGO 
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DOMESTIC SAUSAGE SEEDS AND HERBS 
(Le.L. prices) (1.c.1. prices) . 
| Pork sausage, hog casings. .39%4@42 round 
| Pork sausage, bulk........ ~ or ; Whole for Sans, 
| Frankfurters, sheep casings.46 @48%4 Caraway seed ...... 20 25 
+. | Frankfurters, hog casings. . 45% Cominos seed ...... 24 30 
te savin Frankfurters, skinless ..... 44 Mustard sd., fey. 21 - 
i aR NE ep 39 @41 Yel. American .. 19 +. 
Smoked liver, hog bungs....38 @42 Marjoram, Chilean we 74 
Bologna, artificial casings..39 @40 Oregano ....... ~~ alla 27 32 
e e ° ° New Eng. lunch. specialty.52 @54 Coriander, seemens 17 R 
in protectin Minced luncheon spec., ch..47 @49 Natural No. 1..... , 2n 
is a md Zi ng Tongue and blood.......... 38 Marjoram, French ... hd 6 
Blood sausage ...........-- 30 @34 Sage ee “ a 
| f i» Dt sMnatiebechshsoneete 29 No. 1 ..-.- eee ee ees 1.45 1.55 
color, lavor, S ape Polish sausage, fresh...... . ‘cunine MATERIALS 
Polish sausage, smoked....45 @48 Cwt 
f f h f Nitrite of soda, in 425-lb. 
bbis., del. or f.o.b. C .% ty -$ 8. 
0 res ] rozen or SPICES Saltpeter, n. ton, f.o.b. N. Y. 
(Basis Chgo., orig. bbls... bags, bales) Dbl. refined gran. : ry 
smoked meats Whole Ground Medium crystals ............ 15.4% 
died Allspice, prime 29 33 Pure rfd., gran. nitrate of soda. 5.3 “ 
Resifted ° 31 4 Pure rfd. powdered nitrate of 
Chili powder . ‘ oe BOGE: cccccedtenceqeotenssé) ,unquetd 
Chili pepper ...... on seas Salt, in min. car. of 60,000 1 
Cloves, Zanzibar .. 36 only, paper sacked f.o.b. Cheo. 
Ginger, Jam., unbl. 60 o Per to 
t Ginger, African ... 55 60 Geanwiated .ccccvccsvsccocecs $19.4 
stoc inettes _. eepeeeet * os SIN stecccouiacseceaal 25 
Mace, fey. Banda Rock, bulk, 40 ton cars, 
East Indies ae 1.28 DOPEEE cccccccccccccccsess 10.% 
West Indies .... é» 1.15 Sugar— 
Mustard, flour, fcy. 30 Raw, 96 basis, f.o.b. 
- No v- weadd@aie’ oe 26 Be SD nccccuscsesse 5.0 
. . est India Nutmeg ee 48 Refined standard cane 
.in a wide range of Paprika, onan. a 48@64 errr 7.0 
epper, Cayenne .. ee 72 Refined standard beet 
widths and constructions for ADLER , Red No. 1....... “ee 62 gran., basis ............... a) 
Representatives ee. Pac er — e~ SS “a sugar, ~ Ib. 
. . -epper, white .... 2.72 2.85 ags, f.o.b. Reserve, La., 
fore and hindquarters, sides and PHIL HANTOVER, INC. | Pepper, Black EID cwecexchenesese > -~se 7.6 
f 1 oll d k 1717 McGee St. —- chicien te 1.57 1.66 Dextrose, per cwt. 1 
- *k Li “< .57 . 66 Shicago........ % 
cuts 0 bee veal, jamb an por ae Konsas City 8, Mo. ac ampong 1.57 1.66 in paper bags, Chicago 6.7 
to assure protection in freezin JOS. KOVOLOFF 
P 9, 800 N. Clark St. PACIFIC COAST WHOLESALE MEAT PRICES 
i j hic mi. 
storing or shipping. Write for Gtesga, Los Angeles San Francisco No. Portland 
P 5 JACK SHRIBMAN . March 28 March 28 March 28 
FREE catalog and price list to 5610 Berks St. FRESH BEEF: (Carcass) 
Philadelphia 31, Pa. STEER: 
THE ADLER COMPANY - Good: 
Department N, 500-600 i atedsaanee $44.00@ 46.00 $44.00@45.00 $45.00@46.% 
Cincinnati 14, Ohio 600-700 Ibs. .......... 43.00@44.00 43.00@44.00 44.00@ 45.0 
Commercial: 
400-600 Ibs. .......... 42.00@44.00 43.00@45.00 43.00@45.0 
Utility: —— 
Makers of quality knit products for over 80 years a Ibs. «.....0+. 38.00@40.00 38.00@42.00 37.00@ 41.0 
Commercial, all wts.... 37.00@39.00 37.00@ 40.00 37.00@ 39.0 
Cutter, all wts......... 34.00@35.00 33.00@34.00 2003.0) = 
BR D eT CALF: (Skin-Off) (Skin-On) (Skin-Of) 
AN 2004: 
RED ROOS I ER 200 Ibs. down......... 47.00@ 49.00 45.00@48.00 45.00@47.0 
CHEESE Commercial: 
200 Ibs. down......... 42.00@45.00 42.00@45.00 41.00@42.8 
‘ = FRESH LAMB & MUTTON: (Carcass) 
Fine and Varied Cheeses — LAMB: 
° Choice: 
SEE OUR a natural and profitable line PIO. accincvcoved Vileeneihins 47.00@50.00 47.00@50. 
E x H | B | T for distributors in the meat and — Mh Atsecensevany 48.00@50.00 44.00@47.00 47.00@ 48.0 
. A * SPE, oxerckbe wes es 47.00@49.00 47.00@50.00 47.00@50.0 
BOOTH allied industries. OO00 WS. 50005 65c00000 45.00@47.00 44.00@47.00 47.00@ 48.0 
Commercial, all wts.... 44.00@46.00 42.00@46.00 45.00@ 46. 
35 00 Ph SE Usasenes.. Reusedeoes 38.00@42.00 38.00@41.8 
% $ MUTTON (EWE): 
) a oe a eee 26.00@28.00 28.00@30. 
had nm Commercial, 75 Ibs. dn.. ........-- 22.00@26.00 25.00@27.8 
a“ z= FRESH PORK CARCASSES: (Packer Style) (Shipper Style) (Shipper Style 
em T 8O-120 US. ...ccccces cesesccess 29.00@31.00 osccscems 
MANUFACTURERS PORTERS 4 BN) 120-137 Ibs. .......... 29.00@31.00 28.00@ 29.00 26.00@ 27.0 
Pee ereERGo.. 64°". | | mere ana. 
ad LOINS: 
Ph wnewsneseess 46.00@48.00 46.00@50.00 43.00@ 46.8 
320 N. LA SALLE ST., CHICAGO TO © MAYVILLE, WISCONSIN Pr ih: cex0esenes . 46.00@48.00 44.00@ 48.00 43.00@ 46.8 
BGP Eb. cecsresccess 45.00@48.00 42.00@44.00 41.00@43.% 
PICNICS: 
Br ove vivctoced Aegameeebes 30.00@34.00 = —=«_—_ canescens 
PORK CUTS NO. 1: 
' ° HAM, Skinned: (Smoked) (Smoked) (Smoked) 
tte ntions: SOME, <cscccccsave 47.00@52.00 52.00@54.00 49.00@54.08 
BD Gs wesccececoes 46.00@52.00 48. 00@52.00 49.00@52.8 
BACON, “Dry Cure’’ No. 1: 
4 a Os Saceonereces 38.00@46.00 46.00@48.00 46.00@ 47.0 
* Se ME. knvencceesss 36.00@45.00 44.00@46.00 41.00@44.8 
BEE. Gs sc ceccccodcs eee 8 @—=—§—«C NR iw'eee 41.00@44: 
For tter vored ickl imento LARD, Refined 
PICKLES & 3 bette: flavore pide pimen | ET Andwdsahaece need ae =63—“it«~—CS hw KD 12.00@13 
meat loaves, use the famous 1950 50 Ib. cartons & cans... 13.50@14.75 14.00@15.00 wneaall 
» CRECOMS. 2. ccccccce 14.00@15.00 15.50@16.00 50@i. 
PIKLE-RITE SWEET PICKLE CHUNKS. heabcapsanaces _ — Se 
Samples and Quotations on Request. 
” San tt 
Pikle-Rite Improves Your Appetite MAX J. SAALZMAN 
PIKLE-RITE COMPANY, INC. Siren emcees andieediton ae 
. 9 , ILL. 
Growers * Salters * Manufacturers SAcramento 2-4800 * Cable Address: NATSAL 
3308 W. ARMITAGE AVE., CHICAGO 47, ILLINOIS 
Phones: Main Office—BE Imont — Chicago, Iilinois 
Factory—Pulaski, Wis., Phone Pulaski 111 
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RBS 
ye 0 MINUTE STEAKS...NEW MARKETS 
4 30 
1 oé 
; | FOR TOUGHER CUTS OF BEEF! 
7 32 . 
7 2n ; 
0 76 
i) 1.55 
21ALS 
Cwt, 
ngo...$ 8.% 
Thule 114 
posers r) 
il ELECTRIC STEAK AND PATTY MOLDING MACHINE 
of 
: 4janauews SELL STEAKS INSTEAD OF STEW BEEF. Use your end pieces and 
On lower priced cuts to produce tender, appetizing Minute Steaks— 
nie $19.8 they sell at higher prices—they increase sales volume—they require less 
inn = come time and labor to process—all of which means GREATER PROFITS. Also 
pereee 10.% AUTOMATIC supply your accounts with hamburger patties, pork sausage patties, ham 
m ¢ 00 steaks, mock chicken steaks, veal chops, veal cutlets, etc.—all of these 
ey i ¥ Only 5 GS are processed on the same machine. The HOLLYMATIC pays for itself as 
ve a F.0.B. CHICAGO it produces. Write today for full color folder giving complete details. 
a The HOLLYMATIC molds, ejects, and stacks 1800 patties per hour on 
a 1.8 processed paper. Accurate control of size, weight, and shape of patty 
we ax whether sandwich thin or steak thick—from all types of ground meat, fine 
hamburger to coarse chopped steak .. . range from 3 to 16 patties per Ib. 
ICES REPRESENTATIVES WANTED —Territories open east of the Rockies 
fo. Portland for INDIVIDUALS to handle sales and service of HOLLYMATIC machines 
ee and supplies. Only those best qualified will be selected. 
$45.00@46.% 
ret pets HOLLY MOLDING DEVICES, Inc. 
43.00@45.0 DEPT. A, 6733 SOUTH CHICAGO AVENUE, CHICAGO 37, ILLINOIS 
37.00@41.% 
37.00@ 39.0 
34.00@35.0 
(Skin-Off) 
anew Partlow No. 40 Temperature Control 
Automatically throttles the gas supply to maintain a desired temperature. Five ranges: 0 to 
47.00@s0m 150, 50 to 350, 100 to 450, 100 to 650 and 100 to 1000 deg. Fahr. Gas pressures to 1 pound. 
47.00@50.0 A feature of this No. 40 temperature control is 
47.00@48.0 ° - 
‘coait that its valve is moved only enough to feed the 
28. 0@a0m gas needed by an oven, heater, melting furnace or 
atonal soldering equipment to compensate for changes 
26. 00@2tl in heat demand as established through its tem- 
perature-sensitive bulb. There is no overshooting 
‘made or underheating around the control point which 
a you set on the rotating dial. 
pa One unit in our complete line of high as well as 
6ce low-pressure gas controls, this No. 40 is made in 
anced four sizes for pipe lines of ¥% to 1 inch, and in five 
.0@4.: es . 
ilove heat ranges, minimum at 0 to 150, maximum at 
12.00@181 100 to 1000 deg. F. Standard equipment in- 
a cludes a 5-ft. steel temperature-sensitive flexible 
— element. List prices range from $40 to $52 in uncalibrated and calibrated designs. 
.N Bulletins 206 and 250 provide details, show bulb constructions for special 
| installations. Bulletin 340 shows the complete line 
THE PARTLOW CORPORATION ©®@ 3 Campion Road, New Hartford, N. Y. 
SS Manufacturers of Partlow Temperature Controls, Safety Gas Valves and Gas Burning Equipment 
ial 
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NEW YORK 
TRAMRAIL CO. INC. 


Offers 
OVERHEAD 


COMPLETE tracvinc SYSTEMS 


Either Fabricated or Erected 


for MEAT HANDLING in the 


PACKINGHOUSE 
PROVISION PLANT 
WHOLESALE MEAT PLANT 
RETAIL MARKET 
CANNING PLANT 
LOCKER PLANT 











N FOR INFORMATION 
Y WRITE OR PHONE 
s NEW YORK TRAMRAIL CO. INC. 
° Melrose 5-1686 
345-349 Rider Avenue * New York 5l, N.Y. 








Alt 
“olv, p 


OT 


ML 


lilirte of S. 
‘s 4S.FP 


SOLVAY 


SALES DIVISION 


40 Rector Street due York 6,N Y 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


CARLOT TRADING LOOSE BASIS 
F.0.B. CHICAGO OR 
CHICAGO BASIS 


THURSDAY, MARCH 30, 1950 
REGULAR HAMS 
Fresh or Frozen 8.P. 
Cee 38lgn 3814n 
DPE scccscveceal 382 n 384¢n 
2. 36%n 
36%n 


BOILING HAMS 
Fresh or Frozen 





36% n 
36%n 363 
36% n 36%n 
SKINNED HAMS 
Fresh or F.F.A. 8.P. 
WOE cosevvceres 41 41n 
12-14 ...........39 @39% 39%n 
-16 .39 @39% 39%4n 
@39% 39%4n 
@39% 39%4n 
@39% 39%4n 
@39%% 394n 
3844n 
3644n 
OTHER D.S. MEATS 
Fresh or Frozen Cured 
Regular plates ..12n 12n 
Clear plates .... 8n 8n 
Square jowls.. “11% @1212 @12%n 
Jowl butts ...... Ty 7T%@ ™% 
B. Be POW. cc css ee 8 @ 8% 














PICNICS 
Fresh or F.F.A.  §.P, 
4- 6 
4-8 
6- 8 
8-10 
10-12 
12-14 
8-up, N 
inc. 
BELLIES 
Fresh or Frozen Cured 
GF .coscctvlwacn 28 2944n 
: Fee 28n 
a ee 27 
12-14 .. 2: @ 23% 24% 
16.18 es yy wae 21¢ aK 
Pa esse 2 21@2 
BBE 4s ccdsentes 19% 21 
GR. AMN. D.S. 
BEL. BELLIES 
Clear 
peasbacaare 1844n 18n 
iacetecnnes 18n 17 
aeneeeaken 174n 16 
SE REE 16 15\ 
ee Serr 14% 13 
<p aelaeiee ee 3 124% 
FAT BACKS 
Green or Frozen Cured 
i D sovvceecene 7% 7 
DED .coscewdece 7% i 
BES ccvctsccees 7% Th 
Pee 8 8 
, Oey 8% 8h 
| REE. 9% 9% 
) -s 10% 104% 
DE Kaasbtoonss 10% 10% 





LARD FUTURES PRICES 


MONDAY, MARCH 27, 1950 
Open High Low Close 
11.45 11.57% 11.40 11.57 %a 
11.55 11.82% 11.55 11.80a 
11.62% 11.85 11.62% 11.80a 

Oct. 11.55 11.75 11.52% 11.75 

Nov. 11.45 11.62% 11.45 11.62% 
Sales: 14,480,000 lbs. 
Open interest at close 

24th: Mar. 9, May 498, July 378, Sept. 

250, Oct. 77, Nov. 11; at close Sat., 

Mar. 25th: Mar. 9, May 489, July 429, 

Sept. 284, Oct. 95 and Nov. 20 lots. 

TUESDAY, MARCH 28, 1950 


May 
July 
Sept. 


Fri., Mar. 





May 11.55 11.55 11.35 11.87%b 
July 11.72% 11.723 i 11.62%a 
Sept. 11.72% 11.75 11.6 11.65 
Oct. 11. 2% 11.67% 11.60 11.62%a 
Nov. 11.60 pa 11.60a 

Sales: 4, 720,000 lbs. 

Open interest at close Mon., Mar. 
27th: May 495, July 497, Sept. 289, 


Oct. 123 and Nov. 27 lots. 
WEDNESDAY, MARCH 29, 1950 


May 11.35 11.40 11.12% 11.12% 
July 11.60 11.65 11.35 11.35 
Sept. 11.65 11.75 11.50 11.50 
Oct. 11.62% 11.65 11.50 11.50a 
Vov. ons rr ose 11.55a 

Sales: 7,200,000 Ibs. 

Open interest at close Tues., Mar. 
28th: May 480, July 518, Sept. 300, 


Oct. 125 and Nov. 28 lots. 
THURSDAY, MARCH 30, 1950 


May 11.20 11.30 11.15 11.27% 
July 11.42% 11.52% 11.35 11.47% 
Sept. 11.52% 11.65 11.47% 11.57%4b 
Oct. 11.55. 11.55 11.45 11.47%b 
Nov. 11.50 11.50 11.40 11.40b 


Sales: 6,080,000 lbs. 


Open interest at close Wed., Mar. 
29th: May 470, July 535, Sept. 309, 
Oct. 128, and Nov. 28 lots. 


FRIDAY, MARCH 31, 1950 


May 11.30 11.30 11.10 11.20 
July 11.55 11.55 11.35 11.4548 
Sept. 11.62% 11.62% 11.45 11.57%b 
Oct. 11.42% 11.45 11.37% 11.42% 
Nov. 11.40 11.40 11.30 11.40a 


Sales: About 3,500,000 Ibs. 

Open interest at close Thurs., 
30th: May 467, July 559, Sept. 
Oct. 132 and Nov. 38 lots. 


Mar. 
320, 


WEEK’S LARD PRICES 
P.S. Lard P.S. Lard Raw 


Tierces Loose Leaf 
Mar. 25...11.12%n 9.T5a 9.25n 
Mar. 27...11.45n 10.00b 9.50n 
Mar. 28. ..11.25a 10.00a 9.50n 
Mar. 29...11.00a 9.75a 9.25n 
Mar. 30...11.05b 9.75n 9.25n 
Mar. 31...11.05n 9.75n 9.25n 


U. S. IMPORTS 
OF FATS 


Imports of specified vege. 
table oils and oilseeds for 
consumption during January, 
1950, with comparisons, was 
reported by the USDA as fol- 
lows: 


—January— 
1950 1949 

Commodity 
Babassu kernels, 

an subnets e oe 8,223,000 18,057,008 
Babassu oil 

DR, cccccccece 1,058,000 485,00 
Castor-beans, 

BOD. .chocnstsoe 23,316,000 35,771,080 






Castor oil, Ibs... 2,238,000 441,00 
Flaxseed, bu.... Sea 58,00 

Linseed oil, 
Sk Khebassees P 

Copra, short 

ee 44,625 21,8% 

Coe ey oil, 
Sceedecres 10,675,000 10,049,080 

oitie ia oil, 
D. crcvecccos 2,148,008 


Olive oil: 


Edible, Ibs.... 4,100,000 2,671, 

{nedible, lbs. . 108,000 15,00 
Palm oil, Ibs.... 3,000 8,448,008 
Sesame seed, 

BED. caccecscce 418,000 213,00 
= -_ kernels 

266e06G00° ‘on 1,543,008 

Tune oil, Ibs.... 1,726,000  9,186,00 
Sesame oil, 

edible, Ibs.... 133,000 3,00 
Rapeseed oil, 

denatured, lbs. 240,000 
Herring oil ..... 3,137,000 1,755, 000 





*Less than 500 lbs. 


PACKERS’ WHOLESALE 
LARD PRICES 
Begnes lard, tierces, f.o.b. 


GRD, cccccccccecccccssccces $13.% 
Refined lard, 50-lb. cartons, 

a MM \ointadaas so0es 14.0 
Kettle rend., ey f.o.b. 4 

FE rr. 14.7 
Leaf, kettle rend., tierces, i 

£.0.B. ORBO. .cccccccccccececs 14% 
Tare Bakes ..cccccsccccccccese 15.8 
Neutral, tierces, f.o.b. 

GRICRRO 0.6 0ccsaccaveccvocscss 15.8 
Standard Shortening. ..*N. & S. 20 
ay 1 ee Shortening 

f, Pe ee 


*Del'd. 
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BIGGER PROFITS 





when you have the 


on your side! 




















A mighty mite has joined the famous R & M 

line of heavier handling equipment. It’s the 
WESTON-TYPE “J” hoist, recommended for service from knock- 
ing pen to sales cooler. You'll find this hoist 
just right for hundreds of lifting jobs, conserv- 
ing energy, permitting more productive use of 
manpower. Delivers for only $204. (This price 
for model with 1000-lb. capacity, hook suspension, rope control, 10-ft. 
lift; other models slightly higher.) 

Veteran R & M hoist engineers have embodied all the latest technical 
advances in the “J” design. Lug, hook or trolley mounting . , . adaptable 
to 7 different beam sizes. Requires little head room. Enclosed block with 
swivel hook. Weston-type load brake. Single unit housing for positive 
ee en nen alignment. Sizes 1/;, 1/2 and 1 ton. Write for bulletin NP 451. 


ROBBINS & MYERS - IN. eine on tromtors, Onere 


MOTORS » HOISTS + CRANES > FANS > MOYNO PUMPS + FOUNDED 1878 


WIRE-ROPE CABLE 
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“For Efficient Meat Cutting Tools” 
——— use 

— | PESCO 

' SERVICE 


























Pesco Saw Service offers large heavy duty hand saw frames, 
beef splitter frames, pig nose and scribe frames, all designed 
for maximum efficiency. A generous supply of sharp filed 


blades, individually wrapped, is maintained for each frame. 


large Chopper Plate and Knife Service—A variety of Pesco 





A, 8, C and D Fromes 
(Four sizes) 


chopper plates and knives, made of highest quality steels is 
available in sizes to suit your needs. Pesco Service keeps 
you adequately supplied. 


Consult Pesco Pete 
or write direct. 











BRANCH OFFICES: ST. LOUIS + SOUTH GATE, CAL. + 
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USE YOUR 
OVERHEAD 


To Cut Costs 









increase 
production 
in the same 
floor space 


...With oschman 


OVERHEAD CABLE CONVEYORS 


If expensive expansion seems to be the only answer to the 
increased production you want .. . check BUSCHMAN 
Trolley Conveyors first! 


Costs drop sharply too, as BUSCHMAN overhead con- 
veyor takes over, permitting a smooth flow through proc- 
essing and packing operations. Cumbersome handling 
equipment and congestion around work tables is elim- 
inated. 


Modernize and mechanize your production with BUSCH- 
MAN Universal Cable Trolley Conveyors. Stock units 
give you a custom-made installation at ready-made prices, 
with no disruption of production or present facilities. Re- 
quires no welding for ceiling or floor mounting. 


Let a Buschman Engineer survey your handling operations 
. .. Show you without cost or obligation . . . how Universal 
Cable Trolley Conveyor may “add” floor space. Write for 
further details. 


Buschman 


THE E. W. BUSCHMAN CO., INC. 


4413 Clifton Ave. 
Cincinnati 32, Ohio 











MARKET PRICES  Aece York 





WHOLESALE FRESH MEATS 
CARCASS BEEF 
(Le.1. prices) 


Mar. 28, 1950 
per lb. 
City 
SED cacesmacsatabsgeuau 50% @! oe 
Dt 6eé6seetucts taxchsaweal 4 3% @49%4 
SOWONEN Ss cS cccecesées 4014, @44 
Canner & cutier...........4 3214 @37% 
Eee 37% @38 
BEEF CUTS 
(Le.l. prices) 
Choice: 
SN a MN, Cadatdoaced 60 @65 
Rounds, N. Y. flank off..49 @5l 
BEE 2icccceocesceen We 
Top sirloins .............58 @62 
Short loins, untrimmed..85 @1.03 
Chucks, non-kosher .....42 @44 
Bibs, 30/60 WS... cccece 7 @s8 
Good: ° 


| Pree 49 
Rounds, N. Y¥ ‘e 
Hips, full 
FEE 
Short loins, untrimmed.. .5! 
Chucks, non-kosher ..... 
Ribs, 30/40 Ibs..........5 

Briskets 

Flanks 






FRESH PORK CUTS 
(1.c.1. prices) 


Western 
Hams, regular, 14/down...39 @4in 
Hams, skinned, 14/down. ..4144.@43% 
Ptenies, €/6 IBS. ....ccccce 26% 
Bellies, sq. cut, seedless, 

4) Sara 28 @29 
Pork loins, 12/down....... 39 @40 
Boston butts, 4/8 Ibs....... 33% @35 
Spareribs, 3/down ......... 33% @35 
Pork trim., regular........ 17%@18 
Pork trim., ex. lean, 95%..43 @44 

City 
Hams, regular, 14/down...42 @44 
Hams, skinned, 14/down...43 @46 
Shoulders, N. Y 34 


-» 12/down. 
28 


Spareribs, 3/down ......... 
Vork trim., regular 


FANCY MEATS 
(Le.l. prices) 





Vv eal breads, under 6 oz.......... 65 
Oe BP Milwccasacesectevdccesee 80 
CME wt cariwesneeneseneue 1.00 
Beef kiane Leeann 30 
Beef livers, selected............. 78 
BME SUED Secccvsacessdccesetes 55 
Oxtails, under % Ib.............. 16 
Ce, SE Uk Bec cececscassins 35 


DRESSED HOGS 
Hogs, gd. & ch., hd. on, If. fat in 


ee OR BP Is co cecnvesucd 24% @27 

187 to 158 Ibs..........+. 24% @27 

Bee DP RES MBs cocesceases 24% @27 

172 to 188 Ibs............ 24% @27 
LAMBS 


(Le.lL. prices) 
Choice lambs 
OE BED a:300. 0060 coscaed 
Legs, gd. & ch 
Hindsaddles, gd. & ch.... 
Loins, gd. & ch 





MUTTON 
(Le.1. prices) 


Western 
Good, under 70 Ibs......... 30 @32 
Comm., under 70 Ibs....... 28 @30 


VEAL—SKIN OFF 
(Le.1. prices) 


Western 
Choles CRECRES 2. cccccccces 4 @ii 
Good CATCASB ....cccccceess 40 @4 
Commercial carcass ....... 30 @39y 
CU cxccsicccecesnessss 27 @30 
BUTCHERS’ FAT 
(Le.1. prices) 
ee 14 
Breast Fat ..cccccscccccccccccoces 2\ 
MGTIO GREE 2c cccccccccccccccccece 2% 
EROBENES BUSES cc cccccccccccscccece 24 
LIVESTOCK SUPPLY 
SOURCES 
Percentages of livestock 


slaughtered during February, 
1950, bought at stockyards 
and direct were as follows: 


Feb. Jan. Feb. 
1950 1950 149 
Per- Per- Per- 
cent cent cent 
Cattle— 
Stockyards 75.8 75.2 78.6 
GEe scscce -24.2 24.8 21.4 
Calves— 
ae 60.0 55.9 50.0 
OURS cccccecs 40.0 44.1 50.0 
Hogs— 
Stockyards -39.9 38.2 41.9 
OURS 0. cccccee 60.1 61.8 58.1 
Sheep and lambs— 
Stockyards .57.4 61.9 60.8 
CERF enccccees 42.6 38.1 39.1 





WESTERN DRESSED MEATS AT NEW YORK 


WEDNESDAY, MARCH 29, 1950 
All quotations in dollars per cwt. 
BEEF: 


STEER: 
Choice: 
350-500 Ibs. .......... None 
BOD BB ccccccsces None 
600-700 Ibs. .......... $49.00-52.00 
WEED TR. ccccccsecs 50.25-52.50 
Good: 
350-500 Ibs. .......... None 
500-600 Ibs. .......... 42.50-44.75 
600-700 Ibs. .......... 42.75-45.00 
700-800 Ibs. .......... 43.00-45.25 
Commercial: 
350-600 Ibs. .......... 39.00-42.25 
600-700 Ibs. .......... 39.00-42.25 
Utility: 
350-600 Ibs. .........- None 
cow: 
Commercial, all wts.... 34.50-37.50 
Utility, all wts......... 33.25-35.25 
Cutter, all wts......... None - 
Canner, all wts......... None 
VEAL—SKIN OFF: 
Choice: 
BO-ERO WES. occcccsiece 44.00-47.00 
TEP-ESe TRB. ccccccecee 44.00-47.00 
Good: 
2 2 eer, None 
80-110 Ibs, .......... 40.00-44.00 
110-150 Ibs. .......... 40.00-44.00 








Commercial: 
50- 80 Ibs. 
80-110 Ibs. 
110-150 Ibs. 
Utility, all wts......... 27.00-30, 
CALF: 
Me WED secccsoeses’ None 
LAMB: 
Choice: 
30-40 Ibs. None 
40-45 Ibs. None 
45-50 Ibs. None 
i, apadedusdiees 47.00-52.0 
Good: 
BO-40 WBS. ccccccccccce None 
ae Me cecceocdocne None 
SG? BE. svocccteccces 50.00-53.0 
8. Peper 45.00-50.0 
Commercial, all wts.... None 
Utility, all wts......... None 
MUTTON (EWE): 70 lbs. down: 
BORD sccccocccvvccvcece 30.00-32.0 
Commercial ............ 28.00-30.0 
DE bee dvekevteensss None 


FRESH PORK CUTS, LOINS NO. 1: 
(BLADELBESS INCL.) 


8-10 Ibs. 
Ibs. 
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1950 1949 
Per- Per- 


KNOW 
AND CONTROL 
THE FAT CONTENT 
IN GROUND MEAT! 


CURESE TAT, | as 










WITH THE NEW 





TESTS BEEF OR PORK 
WITH CLOSE ACCURACY 
IN FIFTEEN MINUTES! 


ANYONE CAN USE IT 


$87.50 PREPAID ANYWHERE IN U. S. 
IMMEDIATE DELIVERY — WIRE OR WRITE 


PRECISION INSTRUMENT DIVISION 


2300 NATIONAL AVE., NATIONAL CITY, CALIFORNIA 














cent cent 





STAINLESS 
STEEL 


A new shape, in two sizes, has 
been added to our growing line 
of Stainless Steel Ham Boilers. 


E2WE .. . .12-14 Ibs. 
E2WDE.. .14-16 Ibs. 


Ask for booklet 
“The Modern Method.” 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N.Y. © Chicago Office, 332 S$. Michigan Ave., 4 











oo S e 
.. 47.00-52.0 


.. None 
.. None 
.. 50.00-53.0 
.. 45.00-50.0 
.- None 

. None 


. down: 

.. 30.00-32.0 
. 28.00-30.0 
. None 


INS NO. 1: 


.. 39.00-41.0 











.. 39.00-41.8 
.. 39.00-40.0 
. None 


2. 85.00-37.8 


.. 44.00-46 
1. . 84,00-86.08 





ril 4, 1960 













@ More than 80 
years of boilermak- 
ing is back of every 
Kewanee. This Heavy 
Duty type has all the 
characteristics which make 
firebox boilers ideal for high | 
pressure 


10 to 304 H. P. 

100, 125 and 150 Ibs. W. P. 

for firing any fuel 

Built of sturdy steel plate rein- 
forced with extra stout stays and 
braces, they have that known 
strength which means long life. 
For 6” Scale with pipe diameter mark- 450A 
ings WRITE Dept. 96-B4. 


KEWANEE, BOILER CORPORATION 


KEWANEE sLLInors 
Standard Sanitar 
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WITH MATERIALS 
HOGGED BY 


WILLIAMS’ “’S TYPE” HOG 


Crushes carcasses, entrails, green bones and glue 
stock and shreds them into such condition that 
they may be drained without excessive heat. 
Preparation of dry rendering materials in this 
manner is much superior to any preparation 
process which delivers the material in solid 
chunks to the cooker. Williams’ “S TYPE” Hog 
handles largest bones in carcass and reduces to 
8 mesh in one operation. Also widely used for 
dry bones. 


Frame is heavy-duty grey iron. Metal trap and 
special construction features to minimize upkeep 
costs! Available in direct motor or V-belt drive. 


CHECK THESE FEATURES... 


Y NO KNIVES 
TO SHARPEN 


Y ADJUSTMENTS TO 
OVERCOME WEAR 


Y LARGER FEED OPENING 


Y HINGED COVER — 
INSTANT ACCESSIBILITY 


Y EASY TO CLEAN 























Vibrating screens; crushers for bones, 
carcasses, and entrails; complete pack- 
aged by-product grinding plants. 








WILLIAMS PATENT CRUSHER AND PULVERIZER CO. 
2708 N. 9TH ST. ST. LOUIS 6, MO. 


wc4e-e 





WILLIAMS ©: 
» CRUSHERS — > SHREDDERS 4 
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TALLOWS AND GREASES 


Thursday, March 30, 1950. 











The week opened in a draggy, disin- 
teresting manner. Big soaper buying in- 
terest was slow, with one important 
soaper out of the market and another 
on a “listing” basis with indications 
that yellow grease at 5%c might re- 
ceive favorable consideration. Offerings 
were at a low level and a few tanks of 
lower grades were the only types re- 
ported traded Monday. Dealer interest 
was lacking and export inquiry not in 
evidence early in the week. 

At midweek the market was un- 
changed, with a few small sales report- 
ed at the market. While offerings were 
made at about %c above this level, no 
sales were recorded at this slight pre- 
mium. The market could not be called 
weak, for while buying interest was 
low, offerings were equally small. 

Late Wednesday afternoon, sizable 
offerings were brought out and trading 
was active for the balance of the day 
with material selling at market prices. 
This active session demonstrated the 
ability of the market to absorb material 
without affecting the price structure. 
It is the opinion in some quarters that 
current accumulations are cleaned up 
and prices should hold at present levels 
for the balance of the week at least. 


The East reports a steady tone to the 
tallow and grease market but few sales. 
Export interest is at a low level. On 
the West Coast sales were made during 
the week at 6c for fancy tallow; 5%c 
for prime, 5%c for special and 5c for 
yellow grease. 


TALLOWS— Quotations (carlots de- 
livered consuming points) Thursday, 
were: Edible tallow, 6%@7c nominal; 
fancy, 6%c; choice, 6%c; prime, 6%c; 
special, 6c; No. 1, 5%c; No. 3, 55%c; 
No. 2, 5%c. 

GREASES — Thursday’s quotations 
were: Choice white grease, 64 @6%c; 


A-white, 6c; B-white, 5%c; yellow, 
5%c; house, 5%c; brown, 4%c; brown 
(25 acid) 4%c. 


EASTERN FERTILIZER MARKET 


New York, March 30, 1950. 

Very few price changes were noted 
the past week in packinghouse by- 
products. 

Some wet rendered tankage sold at 
$7.90, f.o.b. eastern points, and crack- 
lings continued to sell at $1.70, f.o.b. 
eastern points. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 
Ammonium sulphate, bulk, per ton, f.o.b. 


DEED MEE Sc cchbecossgevccvcseccscs $45.00 
Blood, dried 16% per unit of ammonia....... 2 
Unground fish scrap, dried, 

60% protein nominal f.o.b. 

ee CI, OP Wn ce vcnccddeseccocce 2.60 
Soda nitrate, per net ton, bulk, ex-vessel 

Atlantic and Gulf ports Ddbbsbee6snds0t0n0% 48.00 

Be ES, NG owcdethbbonsoacnpccecssccos & 51.50 
Fertilizer tankage, Spam 10% ammonia, 

earns nominal 
Feeding ane maaan 10-12% ammonia, 

bulk, per unit of ammonia................. 7.90 

Phosphates 
Bone meal, steam, 3 and 50 bags, 

OP BOs Se, WON hb c06 cccccccccccccce $60.00 
Bone meal, raw, 44%4% and 50% in bags, 

per ton, f.0.D. WOrPkS...........ccceeeeeees 65.00 
Superphosphate, bulk, f.o.b. Baltimore, 

BID OE We v606 cc cease ccs decesccsccecsce .76 

Dry Rendered Tankage 
40/50% protein, unground, 
OE ee Oe PSUs cccsbcncdercdscscedacccé $1.70 


ANIMAL FOODS CANNED 


The Animal Foods Inspection Division 
of the Bureau of Animal Industry, 
USDA, reported that 36,112,339 lbs. of 
animal foods were canned under federal 
inspection and certification during Feb- 
ruary 1950, compared with 33,549,540 
lbs. in January 1950 and 29,903,490 lbs. 
in February 1949. 


BY-PRODUCTS MARKETS 


(Chicago, Thursday, March 30, 1950.) 


Blood 
Unit 
Ammonia 


*Unground, per unit of ammonia........ $6.75@7.00 


Digester Feed Tankage Materials 


Wet rendered, unground, loose 
Be EEE chSsccese apeccode vanteese *$9.00@9.25n 
High test ° 

Liquid stick tank cars...........6..++ 


Packinghouse Feeds 


Carlots, per ton 


- -$110.00@115.00 
115.00@121.% 


3.75@4.00 


50% meat and bone scraps, bulk. 
55% meat scraps, bulk 
aa ° wees tankage, with bone, 


ode db 0 Ose RSOKCSa6sececeereee 100. 

eos ,_ x tankage, bulk......... 110.00 
80% blood meal, bagged............ 140.0 
65% special steamed bone meal, 

DRABGOE 2c ccccccccdécccoscccccccece 80.00 

Fertilizer Materials 

High grade tankage, ground 

Per unit ammonia............+++6+ % 6.50 
Bone tankage, unground, per ton. 37.50@40.00n 
Hoof meal, per unit ammonia........ 7.25@ 17.75 

Dry Rendered Tankage 
Per unit 
Protein 
GRE 5 o-6cc0sbsnscdcontadepwodssorienevenes *$1.9 
ED cabnicid Gu duedtdadsasbecdhdccceseneds 1.9 
Gelatine and Glue Stocks 
Per cwt 
Calf trimmings (limed)............. $ 1.75@ 2.000 
Hide trimmings (green, salted)...... 1.25@ 1.35n 
Sinews and pizzles (green, salted)... 1.500 
Cattle jaws, skulls and knuckles..... 60.00@ 65.00n 
Pig skin scraps and trim, per lb...... Syn 
Animal Hair 

Winter coil dried, per ton........ $ 1 
Summer coil dried, per ton......... 65.00@ 70.00n 
Cattle switches, per piece......... 5p 
Winter processed, gray, Ib........ 122 
Summer processed, gray, Ib........ 6% @ ™% 


*Quoted delivered basis. 


EDIBLE OIL SHIPMENTS 


Total shipments of shortening and 
edible oils during February 1950 were 
269,279,000 lbs., compared with 264, 
126,000 lbs. in January, according to 
the Institute of Shortening and Edible 
Oils, Inc. Shortening accounted for 514 
per cent of the total February ship- 
ments; edible oil, 46.1 per cent; ship- 
ments to government agencies, .4 per 
cent, and shipments for commercial ex- 
port, 2.1 per cent. 








NICK BEUCHER, JR., Pres. 


Packing House By-ProductsCo. 


Complete Brokerage Service 


BEEF * PROVISIONS 


110 N. Franklin Street 
Chicago 6, Illinois 
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GREASE ¢ 


TANKAGE 





| For quick results...phone or wire us first! 





JOHN LINDQUIST, V. Pres. 


¢ PACKER HIDES & SKINS 


Phone: Dearborn 2-7250 
Teletype 


+++. CG 1469 
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prials 
9.00@9.25n 
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3.75@4.00 


lots, per ton 


0.00@115.0 
5.00@ 121.00 





VEGETABLE OILS 


Thursday, March 30, 1950. 








The crude edible vegetable oil mar- 
kets displayed a mixed situation this 
week. When the government began re- 
jeasing their oils to the domestic mar- 
ket buyers felt confident of ample sup- 
ply; however, sellers also felt confident 
of a good demand when the oil con- 
sumption report showed a large in- 
crease in consumption. This secure feel- 
ing on both sides resulted in sales at 
wide ranges. 

The government sold 10,000,000 Ibs. 
of crude cottonseed oil at 13%c, f.o.b. 
Texas mills, for shipment in March and 
April. 

The February cottonseed oil consump- 
tion of 390,398 barrels revealed an in- 
crease of 44,110 barrels over January 





VEGETABLE OILS 


Crete ppetenees oil, carlots, f.o.b. mills 





Protein 


ks 


Per cwt. 
1.75@ 2.00n 
1.25@ 1.350 

1.50 
).00@ 65.00n 
Sn 


100.00n 
5.00@ 70.00n 
Sian 

12n 


6%@ % 
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Gee bocnseds ecandsecctocsetevoees iste 

titted steed 6 bee chebeetendeeoneseee —— 
Corn oil, in tanks, f.o.b. mills................ 14 
Soybean oil, in tanks, f.o.b. mills, 

dé peehinest ohhdin esas nase kien) os 12%n 
Peanut oil, f.o.b. Southern Mills.............. 154%n 
Coconut oil, Pacific Coast.............. 15% @15%n 
Cottonseed foots 

Midwest and West Coast..............eee055 1%b 

SE aceseedncaneecaesnsedecenbesececsevese 1%b 

OLEOMARGARINE 
. Prices f.o.b. Chicago 

White domestic vegetable..............000000. 27 
IN, GBs ci cvcdccdescdedcceccnecnccs 27 


Milk churned pastry............00ceeceeeennes 24 
WORE? CRETMOE PABEEF ... oc ccccccccccccccccccce 


and an increase of 82,806 barrels over 
February in 1949. 

CORN OIL: Early this week offerings 
of 14¢ sold and from this time on the 
market was extremely steady. Sales 
were scarce, but persistently at 14c. A 
light supply and demand contributed to 
the steadiness of this market. 

SOYBEAN OIL: The mixed situation 
previously described is typical of the 
soybean oil market. Sales in one quarter 
were noted at 13c, while on the same 
day in another quarter bids were re- 
ported at 13%c. The market continued 
to weaken, with the week’s closing quo- 
tation of 12%c slightly under the open- 
ing sales. 

PEANUT OIL: Bids of 15c were un- 
approached by sellers. Later, a fair de- 
mand arose and buyers purchased pea- 
nut oil at 15%c. This price steadied and 
remained for the rest of the week. 

COCONUT OIL: Only a few scattered 
sales were reported this week in coco- 
nut oil. Early sales wére reported at 
14%c and late sales were quoted at 
15%c. Although there were only a few 
sales recorded, the market was general- 
ly stronger. 

COTTONSEED OIL: Early sales in 
Valley and Southeast were reported at 
13%c and Texas cashed for 13 %c. Later 
in the week Texas oil became very ac- 
tive and the price advanced %c. This 
advance in Texas oil also caused Valley 
and Southeast oil to advance despite the 
fact they were practically motionless. 

The following table shows cottonseed 





oil futures quotations at New York: 
MONDAY, MARCH 27, 1950 





Open High Low Close Pr. cl 
Peers 15.75 15.94 15.75 °15.89 15.60 
OU wavaeses 15.46 15.64 15.45 15.51 15.35 
EE, scsenes *14.80 14.95 14.81 14.82 14.80 
Oe 14.16 14.35 14.16 *%14.21 14.20 
DOG. bvcsecvs 13.82 14.01 13.82 13.96 13.88 
Jan icc aen #13.85 - ° 413.96 13.88 
eer *13.50 *13.50 13.45 

Total sales: 421 contracts. 

TUESDAY, MARCH 28, 1950 
er 15.90 15.92 15.68 °15.75 15.89 
July --°15.50 15.58 15.35 15.43 15.51 
SR. cavcvus 14.81 14.83 14.71 °%14.73 14.82 
EE wccuvics *14.18 14.20 14.06 14.14 14.2 
ie asxcesse 13.95 14.06 13.85 *13.90 13.96 
a ee 713.95 . -.. 18.90 13.96 
Be * weesees *13.50 *13.50 13.50 

Total sales: 324 contracts. 

WEDNESDAY, MARCH 29, 1950 

MOF scccvece 15.80 15.88 15.40 15.48 15.75 
Sl  weeeoten 15.45 15.52 15.16 15.18 15.43 
re 14.75 14.90 14.50 14.50 14.738 
Oct *14.14 14.25 18.95 *13.95 14.14 
BGs. 254easu 13.90 14.00 13.70 13.73 13.90 
Jan _ Pee 413.90 --- 18.67 13.90 
eee *13.50 13.65 18.65 *13.50 13.50 

Total sales: 468 contracts. 

THURSDAY, MARCH 30, 1950 
SP ssausace *15.40 15.75 15.50 15.70 15.48 
eee 15.23 15.42 15.20 15.40 15.18 
Sept *14.50 14.80 14.55 14.76 14.50 
Oct *13.98 14.20 14.05 °14.20 138.95 
Dec 13.80 14.02 13.80 *13.95 13.73 
Jan eee *13.80 ‘ee >» °18.70 18.67 
a ey *13.55 13.75 13.75 *13.70 13.50 

Total sales: 283 contracts. 
*Bid. tNominal. 


FEBRUARY MARGARINE TAX 


Taxes paid on oleomargarine during 
February 1950 and February 1949: 


Excise tax (ine — 
special taxes) ..... 


1950 1949 
$2,684,301.53 $1,423,290.90 

The ciadines of product on which 
taxes were paid in the two months were: 


Colored, lbs 
Uncolored, Ibs. 


iteerreneene 24,440,155 
. 65,931,000 


11,687,561 


66,923,564 
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SEE THEM 
AT 
THE 

GLOBE CO. 


Chicago, Ill. 
Distributor 
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costs. 








il 4, 19808 The National Provisioner—April 1, 1950 













GRIND FASTER... AT LOWER COST! 


... reduce fats, bones, carcasses, etc., to 
uniform size for thorough efficient cooking. Less 
cooking time reduces power, steam and labor 


STAGGERED KNIVES, set at angle cut clean— 
fast. Overhead feed makes chokin 
AN IDEAL HOG FOR YOUR PLAN 

WRITE FOR PROFIT revealing bulletin today! 


DIAMOND IRON WORKS, INC. 
AND THE MAHR MANUFACTURING CO. DIV. 


1712 N. 2nd STREET, MINNEAPOLIS 11, MINN. 


| 
| 


3 TO 30 TON 
CAPACITY 


impossible. 








PRECISION Control 






by POWERS 
IMPROVES PRODUCTION * LOWERS COSTS 


End losses caused by over and 
under heating of processes or 


operations uiring gee con- 
trol. Install Powers air ted 
temperature regulators. Their ac- 


curate control helps to improve 
quality of products and speed up 
production. 


WRITE FOR BULLETIN 370 


THE POWERS REGULATOR COMPANY 
2725 Greenview Ave. Chicago 14, Ill. 
Offices in 50 Cities—59 years of 

Temperature Control an 



















HIDES AND SKINS 





For second consecutive week trading 
in hides very limited—Market mostly 
steady with last week’s declines— 
Some light hides fractionally better— 
Small packer hide market somewhat 
stronger and fairly active. 


Chicago 


PACKER HIDES: With the season 
for better quality hides about here, the 
threat of lower hide prices, because of 
the weak market for leather, seemingly 
is becoming more and more remote. 
This seems to be the prevalent idea 
among the traders and although a 
variety of theories supporting this have 
been advanced, the supply situation 
seems to be the most likely reason for 
packers being able to maintain the 
price structure fairly well during the 
last few weeks. Last year’s kill was 
the lowest in several years and to date 
the 1950 slaughter has been running 
below that of a year ago. 

In this week’s market trading con- 
tinued to be on the light side. However, 
with the kill running light, packers 
continued to be in a good supply situa- 
tion and were able to obtain steady 
prices. As has been the case during the 
last few weeks, selling was predomi- 
nately in the heavy hides and other 
selling was scattered and light. 


The most actively traded class of 
hide this week was Colorados and nearly 
20,000 of these sold, generally at 16%c. 
There were two sales in which koshers 
were involved at prices slightly below 
this figure, but on an adjusted basis 
they figured to net about the same. 


About 12,000 heavy native steers were 
moved during the week to be the second 
most actively traded hide. In this trad- 
ing, with the exception of 1000 St. 
Paul’s which moved at 21c, all trades 
were made at 18%c, Chicago and Chi- 
cago basis. Two sales of butts, totaling 
7100 hides, were made with about one- 
half moving at 17c and the balance at 
17%c, Chicago basis. 

As mentioned above, other trading 
was light and scattered. A car of heavy 
Texas steers sold at 17c, Chicago basis. 
A ear of branded cows, including kosh- 
ers, sold at 20%c on an adjusted basis. 
There were three sales of heavy cows. 
Two, totaling 1800 hides, were at Chi- 
cago and were made ‘%c higher than 
last reported sale, at 2lc. The other 
involved 1000 St. Paul cows at 22c, 


steady. Two mixed cars of bulls sold 
at 17c and 16c. 

OUTSIDE SMALL PACKER: A lit- 
tle action was reported from this mar- 
ket during the week in hides averaging 
52 lbs. and under, Sales were made in 
the following ranges: 52@53-lb. aver- 
age, 20c; 50-lb. average, 204%c@2I1c; 
48-lb. average, 2144c@22c; 46-lb. aver- 
age, 23c; 44-lb. average, 24c; 42-lb: 
average, 25c. In the Southwest some 
40-lb. average hides sold at 25e¢@25%c. 


-The heavier hides were offered, but 


were generally unsold, with the 55-lb. 
average at 19c; 58-lb. average, 18c; 
60-lb. average, 17c, and 65-lb. aver- 
age, 16c. 

The country market was rather quiet 
all through the list, but some sales of 
58/up hides, with a weight average of 
about 67 lbs., were reported at 15c. A 
few country hides averaging 48@50 lbs. 
were sold at 1744c@18c, but more were 
offered and unsold at these figures. 
Heavy hides, as is true in all the hide 
markets, were weak and hard to move. 


Small packer sales in carload quan- 





CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. week. 
Mar. 30 ,1950 Week 1949 
MOG. GEIB. ccceve 9 @21 19 @21 20% @23 
Hvy. Tex. strs.17 @17% 17 @17% 19% 
Hvy. butt. 
brnd’d strs...17 ont 17 one 19% 
Hvy. Col. st rs. 19 
Ex-light Tex. 
re 25 26 @27 
Brnd’d cows ...20%@ rH 20% @: 21 19% 
Hvy. nat. cows. 2014 @2 22 20% @22 20 @20% 
Lt. nat. cows. .24 a6 244%4@ 26 2414 @25 
Nat. bulls ..... 17 @17% 16% 
Brnd’d bulls @16% 15% 
Calfskins, Nor. ‘em atty 61% @63% 60 @65 
Kips, Nor. nat. 47 391% 
Kips, Nor. brnd. ri 45 37 
Slunks, reg.... 3.50 8.50 3.35 
Slunks, hris.... 1.15 1.15 1.00n 


CITY AND OUTSIDE SMALL PACKERS 


41-42 lb. aver. .23%@24 te + 24 17 @18% 
50-52 Ib. aver. ‘20 @21 20 21 16 @17% 
63-65 lb. aver..16 @ 16% ie%e 17 12n 
Nat. bulls ..... 14 @14% lin 
Calfskins ...... rH 45 42 @45 
Kips, nat. .....32 @34 32 @34 27 @28 
Slunks, reg. ...2.50@3.00 2.50@3.00 2.25@2.50 
Slunks, hbris....75 @1.00 75 @1.00 50 @75 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted selected, trimmed; all slunks quoted flat. 


COUNTRY HIDES 


et ae 

GOSS .nncces 17%@18 17 @18 15 @16n 
Bulle rpoere eee ll @11% 11 @12 10 @lin 
Calfskins ..... 24 @26 24 @26 22 @25 
Kipskins ......22 @23 22 @23 20 @22 

All country hides and skins quoted on flat trimmed 
basis 

SHEEPSKINS, ETC. 
ote. shearings, 
iE boscces 2.85 -85 2.50@2.75 

Dry ED | 00-60 30 x 28n 
Horsehides, 

untrimd, ...11.50@12.00 11.50@12.00 9.25@9.50 






tities continued heavy for the second 
consecutive week and covered the fol. 


lowing hides: Native steers at 18% 
and 23c, heavy cows at 22c, branded 
cows at 20%c, and Colorados at 16¢ 
All sales, excluding a small car of butts, 
were at prices consistent with the 
packer market. 


SHEEPSKINS: The situation ip 
sheepskins continues to follow its pat. 
tern of recent weeks. Demand is good 
and all available product has been moy. 
ing about as fast as it is accumulated 
The early run in the Southwest, which 
was first mentioned last week, seemej 
to gain a little momentum during the 
week, and there were indications that 
in the next few days there will be some 
carload sales of Number 2 and Num. 
ber 3 shearlings from that area. 


There was considerable trading in the 
Chicago market during the week with 
some sales at steady prices: No. 1, 
$2.85; No. 2, $2.25; No. 3, $1.75, and 
clips at $3.15, while other sales wer 
made at undisclosed prices. Both pickled 
skins and dry pelts were inactive, but 
trade sources were of the opinion that 
each was fully steady on a nominal 
basis, $12.00@$13.00 and 30c. The in. 
terior selling is scheduled for next 
week, and because of the decline of the 
seasonal quality it is thought that the 
price will be slightly under the last 
estimated price of $4.75. 

Selling in the lighter hides was very 
limited, but was heaviest in light cows; 
1500 sold early in the week for export 
at 25%c; a car of Fort Worth anda 
ear of Oklahoma City sold at 28% 
f.o.b., equal to 29%4c, Chicago, and late 
in the week a car of spready Chicago 
light cows sold at 24c, Chicago. A mixed 
ear of ex-light native steers and light 
cows, Fort Worth, sold 28%c, f.oh, 
The Association sold 2600 light cows, 
including some koshers, at 24%4c. 


CALFSKINS AND KIPSKINS: This 
market is well sold and, with the excep 
tion of one mixed sale, was inactive 
during the week. With a heavier kil 
anticipated during April some selling 
should develop in the next two or thre 
weeks. In the week’s only sale of 700 
skins, northern, river and Oklahom 
City moved, with the northern heavy 
bringing 64%c; northern light, 61%¢; 
river heavy, 62c; river light, 59c, ané 
the Oklahoma City a flat 50c, f.o.b. 


PACIFIC COAST: Trading on th 
Pacific Coast was at a standstill a 
packers watched the market and waited 
for it to establish a definite trend. In 
general this market is well sold and 
there is no selling pressure because df 
large holdings. 











EXPORTERS « 


E. J. COYLE 


BROKERS 


6-1706 





BUTTER e« EGGS « CHEESE © POULTRY ¢ PACKINGHOUSE PRODUCTS 








Telephone 926551 


309 Bank of Nova Scotia Building 
Winnipeg, Canada 








FOR PHILADELPHIA REPRESENTATION 


| 
| RI ttenhouse 6-0433 
| 


ROMM & GREISLER 


403 Widener Buliding, Juniper & Chestnut Sts. 


Teletype 
Ph 625 
contact 


packinghouse brokers 
Philadelphia 7, Pe. 
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N. Y. HIDE FUTURES 


MONDAY, MARCH 27, 1950 
Low 


WEEK'S CLOSING MARKETS 












































Open High Close 
\) ee a 00b 22.50n 
See gh gk Be 
fet. <2 2-18.80 19.08 18.95 18.85 KINDS OF LIVESTOCK KILLED FRIDAY'S CLOSINGS 
psc e¥ene . xee .85n . x ‘ 
Ms. .-s2e- 18.50b 18.60) The classification of livestock slaugh- Provisions 
ye cea eee 21.05n : : ° 
= PRS 18. i5b ae is20h tered under federal inspection during Tho five. tne. Gm it Chleinn cee 
Closing 4 points down to 5 up; sales 33 lots. February, with comparisons: $16.00; the average, $15.45. Provision 
TUESDAY, MARCE 26, 1960 ae —. . vs19 | prices were: Under 12 pork loins, 36% ; 
ae ........ 19.15b 19.25 19.20 19.10 Per- Per. Per- 10/14 green skinned sy 39@41; oy 
July .--++++- -85b a rT 21. : ‘ cent cen cent Boston butts, 31; 16/down pork shoul- 
~ Seeeeeee ss wr er 21 30b Casters ated 58 akg vies Oe 51.0 54.8 ders, 28%; 3/down spareribs, 314% @32; 
RE cone 2100, Cows Ise «= aato-s bag 8/12 fat backs, 7%@7%; regular pork 
ee 18.10b 18.20b Cows and heifers....... 42.3 46.3 43.0 trimmings, 15@15%; 18/20 DS bellies, 
Closing unchanged to 5 ocinte lower: ‘ate 16 lots. | ence hiar geot ae BS Bi 18; 4/6 green picnics, 25%; 8/up green 
WEDNESDAY, MARCH 29, 1950 fess picnics, 23@23%. 
APT. «+ -eeeee ess coe 22.45n DD bb otdvdtbatansoecs 10.1 9.9 8.2 P.S loose lard was quoted at 9.75n 
evdses 19.05b 19.10 19.05 19.05b ea atte : »- ard , 
ily seeeeeee — tee + ye Stage ond ne oe a a ae and P.S. lard in tierces at 11.05n. 
> Sieepeeee bie. S 21.256 Sheep and lambs— 
ake 18.40b sas ss 18.55b od ee a <A 94.5 94.0 95.4 Cottonseed Oil 
or. ee ave 6a 18.15b poor cosseecrtowsees BO 6.0 4.6 The cottonseed oil futures quotations 
Sesing 6 pointe lower; enles 6 leta. ne a at New York were: May 15.65b, 15.72a; 
THURSDAY, MARCH 30, 1950 July 15.44; Sept. 14.78b, 14.80a; Oct. 
we at Na 22.30b 14.33b, 14.45a; Dec. 14.05b, 14.07a; Jan. 
tay seen mn 8 aren ©=—6- CHICAGO HIDE MOVEMENT —13.80b, 14.00a; Mar. 13.82b, 14.00a. 
Sa a Oe Receipts of hides at Chicago for the Sales totaled 110 lots. 
.: -18.45b bay = week ended March 25, 1950, were 6,514,- 
Mar. "18.00 ; 18.03b 000 lbs.; previous week, 6,569,000 Ibs.; 
eee 12 to 15 points lower; sales 29 lots. same week 1949, 8,243,000 lbs.; 1950 to LIVESTOCK CAR LOADINGS 
FRIDAY, MARCH 31, 1950 date, 72,417,000 Ibs.; corresponding pe- A total of 7,811 cars were loaded with 
| eee we 22.15n Tiod 1949, 97,617,000 lbs. livestock during the week ended March 
.:.... “21 80b = . ae ay 4 Shipments for the week ended March 18, 1950, according to the Association of 
aes. eeeeeees a 18.70 18.65 bay omy 25 totaled 3,871,000 lbs.; previous week, American Railroads. This was a de- 
et ......- S8000 Saba cece is.40b 4,941,000 Ibs.; same week last year, crease of 786 cars from the same week 
eee ceo 6,418,000 Ibs.; 1950 to date, 56,544,000 a year earlier and a decrease of 80 
Closing unchanged to 3 points lower: sales 18 lots, bs., same period 1949, 70,749,000 Ibs. cars from the week in 1948. 
You are most cordially invited to make our Hospitality Suite 814 & 815 
your headquarters while at the N.I.M.P.A. Convention, Palmer House, Chicago 
BE SURE TO VISIT OUR EXHIBITS IN 
BOOTHS 80-81-82 
MANY INTERESTING ITEMS OF PACKINGHOUSE EQUIPMENT 
WILL BE ON DISPLAY 
Boston Fruit & 
402 W. 14th Street E. G. JAMES COMPANY rece st 
NEW YORK 14, N. Y. 316 South La Salle Street 
. ae BOSTON 9, MASS. 
Chicago 4, Illinois 
For over A Quarter of a Century We Have Sold Blended 
Quality Sausage Seasonings Exclusively; Nothing Else. 
Our Salesmen will call on request 
A. C. LEGG PACKING COMPANY, INC. 
BIRMINGHAM, ALABAMA 
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Argentine Cattle Numbers 
Increase But Down Trend 
May Result from Drought 


The number of cattle in Argentina on 
January 1, 1950 was estimated at 42,- 
000,000 head, a slight increase over the 
1947 census figure of 41,000,000 head, 
according to the Office of Foreign Ag- 
ricultural Relations of the USDA. No 
further increase is expected in 1950, 
and a decline is likely if the severe 
drought, which has caused excessive 
marketing of unfinished cattle and 
large exports of frozen meat, continues. 
However, rains during the first part of 
March have aided pasture recovery in 
the drought area. 

The total 1949 cattle slaughter by 
packers and municipal slaughterhouses 
‘ was 4,650,000 head, about the same as 
during 1948. Meat output was slightly 
less because of the heavy slaughter in 
late 1949 of thin, unfinished cattle. Beef 
consumption in Argentina during the 
year per capita was 198 lbs. 

Exports of all meat, principally beef 
to’ the United Kingdom, have been 
maintained at a relatively high level 
and may be expected to reach 896,000,- 
000 lbs. during the first year of the 
Anglo-Argentine agreement ending 
June 30 of this year. During 1949 total 
shipments of refrigerated beef to all 
destinations were placed at 732,780,000 
lbs. 

Cattle prices have not recovered from 
the sharp drop in mid-November 1949 
due to heavy drought marketings. To 
alleviate market congestion, the gov- 
ernment recently authorized the conver- 
sion of any grade cattle into frozen 
meat for export. 

Hog numbers on January 1, 1950 were 
estimated at 3,500,000 head, an increase 
of about 18 per cent over the 1947 cen- 
sus figure, but no further increase is 
anticipated in the near future. The 


drought has caused hog receipts, also, 
to increase at terminal outlets during 


LIVESTOCK MARKETS 2.06 coin 





December and January. Sharp curtail- 
ment of fall farrowings is anticipated 
as corn supplies for feeding during 1950 
will be limited. 

Total 1949 slaughter by packers, meat 
factories and the municipal slaughter- 
house in 1949 was 1,400,000 hogs, com- 
pared with 1,100,000 in 1948. Pork out- 
put was placed at 295,400,000 lbs., com- 
pared with 240,000,000 lbs. in 1948. On- 
farm and interior slaughter is consid- 
ered about the same as in 1948, but live 
export of pigs was 25 per cent less. Ex- 
ports of refrigerated pork in 1949 to- 
taled 33,600,000 lbs., which was slightly 
higher than during 1948. 

Hog prices increased somewhat dur- 
ing 1949, but the current corn-hog ratio 
definitely does not favor hog feeding. 


SALABLE AND DRIVEN-IN 
RECEIPTS AT 64 MARKETS 


The USDA reports the total salable 
and driven-in receipts at 64 public mar- 
kets in February 1950, compared with 
February 1949, as shown below: 


TOTAL SALABLE RECEIPTS* 


Feb. Feb. 

1950 1949 
PEP ERELEEPEL ELE LEY 1,051,648 1,031,840 
CED ccansccescosesseedeo 268,806 276,169 
DD. ticnées cas csaweehesas 1,980,101 1,808,937 
BRED ccc cc cccvcececuoce 562,230 629,769 

TOTAL DRIVEN-IN RECEIPTS 

Cattle 912,078 
Calves ... 278,097 
Hogs ... 1,929,357 
Sheep 431,558 





*Does not include through shipments and direct 
shipments to packers when such shipments pass 
through the stockyards. 

USDA reports that driven-in receipts 
constituted the following percentages 
of total February receipts, which in- 
clude through shipments and direct 
shipments to packers when such ship- 
ments pass through the stockyards: Cat- 
tle, 79.0; calves, 81.6; hogs, 79.2, and 
sheep, 41.4. These percentages com- 
pared with 76.5, 80.9, 75.0 and 39.4 per 
cent, respectively, in February 1949. 





CHICAGO YARDS REMOVES 
HAZARDS IN MARKETING 


The Chicago Stock Yards has an 
nounced that all truck unloading ramp 
in the yards are being rebuilt and othe 
steps are being taken to help stop bruis. 
ing of livestock in the marketing prog. 
ess. The “stair-step” design is being 
used in the ramps, since it has bee 
found that all species of livestock mov 
more rapidly and safely over step 
ramps. The dimensions that are most 
desirable for each type of livestock have 
been determined. Cattle ramps are con. 
structed of “waffle grid” concrete, 
rough finished. 

Where surfaces are of wood, as in 
seale platforms or hog house floors, the 
company is experimenting with new 
products that offer non-slip surfaces, 
The development of a new bituminow 
base product that offers non-slip qual- 
ities is in process. Experimental metal 
pens with mangers and troughs con- 
structed of various new materials which 
minimize dangerous projections, sharp 
edges and corners, are now being tested, 
Only canvas flappers are permitted to 
be used in the handling of livestock in 
the yards. 

The entire force of livestock handlers 
has been given a training course in 
bruise-free handling of stock. The pro- 
gram will extend to commission men 
and employes, haulers and shippers. 


MARKET LAMB SHOW 


The eleventh annual Chicago Junior 
Market Lamb Show and Sale will kh 
Thursday, June 29, at the Chicago Stock 
Yards. The contest is held in coopera 
tion with 4-H and vocational agricul 
tural clubs and cash prizes are offered 
by the Union Stock Yard and Transit 
Co., sponsors of the show, and add: 
tional awards by the sheep breed asso 
ciations. 
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CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 
FT. WAYNE, IND. 
INDIANAPOLIS, IND. 
JONESBORO, ARK. 
LAFAYETTE, IND. 
LOUISVILLE, KY. 
MONTGOMERY, ALA, 
NASHVILLE, TENN. 
OMAHA, NEBRASKA 





SIOUX FALLS, S.D. 














Order Buyer of Live Stock 
L. H. MeMURRAY. Ine. 


INDIANAPOLIS, INDIANA 
Telephone: Franklin 2927 















SIOUX CITY, IOWA 











WATKINS & Ports | 


LIVESTOCK BUYERS 


NATIONAL STOCK YARDS, ILL. ¢ INDIANAPOLIS, IND. 
UP ton 5-1621 & 5-1622 







FR anklin 6397 








The National Provisioner—April 1, 1 





\ 


Li 
ar 
min 
HOGE 

har 


L 


CA 


Tetst» cat ewot F cce 


3 





LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Wednesday, 
Mar. 29, 1950, reported by the Production & Marketing Ad- 
CUCOUR pinistration: 





TERE my, HOGS (Quotations based on : 
hard hogs) St. L. Natl. Yds. Chicago Kansas City Omaha St. Paul 


BARROWS AND GILTS: 


‘MOVES Good and Choice: 






















high grade in fact! 

















KETI 120-140 Ibs...... $10.75-13.50 $12.00-14.50 $.......... Races ratccee Miisenasene 
NG 140-160 Ibs...... 12.75-14.50 14.00-15. 14.75-15.50 14.00-15.25 14.50-15.00 
160-180 lbs...... 14.00-15.75 5.00-15. 15.25-15.90 15.00-16.00 15.00-16.00 
s has an. 180-200 Ibs...... 15.75-15.85 5.50-16. 15.75-16.00 15.75-16.15 15.00-16.00 
° “ 900-220 Ibs...... 15.75-15.85 5.75-16. 15.85-16.00 15.75-16.15 16.00 only 
ling ramps 220-240 Ibs...... 15.75-15.85 5. 15.85-16.00 15.75-16.15 16.00 only 
t and th: 240-270 lbs...... -15. 15.40-15.90 15.25-16.00 15.50-16.00 
other 270-300 Ibs...... .75-15.5 15.25-15.60 14.75-15.50 15.00-15.75 
stop bruis. 300-330 Ibs...... 14.50-15.00 15.00-15.40 14.25-15.00 14.50-15.25 
sting proe 330-360 Ibs...... 14.50-14.75 14.75-15.25 14.25-15.00 14.50-15.25 
: * Medium: | 
7 Rs —— 160-220 Ibs...... 13.50-15.50 14.00-15.65 14.75-15.75 18.75-15.75 .......... | 
as bee 
stock mowg SW: 
e Good and Choice: 
over step 270-300 Ibs...... 14.50 only .25 18.25-14.50 14.00-14.25 
> are most 300-330 Ibs...... 14.50 only -25 13.25-14.50 14.00-14.25 

330-360 Ibs...... 14.25-14.50 -25 13.25-14.50 14.00-14.25 
»stock have 360-400 Ibs...... 13.75-14.25 00 18.25-14.50 14.00-14.25 
pS are con-§ Good: 
| concrete, 400-450 Ibs...... 13.50-14.00 14.00-14.75 13.50-13.75 13.25-14.50 13.00-14.00 | 

450-550 Ibs...... 13.00-13.75 13.00-14.00 13.25-13.50 13.25-14.50 13.00-14.00 | 
ood : Medium 
ood, as ih 290-550 Ibs...... 12.50-14.00 12.00-14.50 13.00-14.00 13.00-14.25 .......... 
— the PIGS (Slaughter) : 

we new Medium and Good: 
bi surfaces, 90-120 Ibs...... DIOR GEOOGEMD iiccisesic Kath ccsede ’ SoCbedacss 
itumino 
, slip oa SLAUGHTER CATTLE, VEALERS AND CALVES: 
ntal metal STEERS. Choice: 
4 700- 900 Ibs..... 28.00-33.00 29.00-33.50 28.00-32.50 28.50-32.50 28.50-31.50 
oughs con- 900-1100 Ibs..... 28.00-33.50 30.50-35.00 28.50-33.50 28.75-34.00 28.50-32.50 
rials which 1100-1300 Ibs..... 28.00-33.50 31.00-35.00 28.50-33.50 28.75-34.00 28.00-32.50 
; 1300-1500 lbs..... 27.50-33.00 30.50-35.00 28.50-33.50 28.75-34.00 27.50-32.00 
ions, sharp 
eing tested, STEERS, Good: 

A 700- 900 Ibs..... 25.00-28.00 26.00-30.50 25.50-28.50 25.50-28.75 25.00-28.50 
2rmitted to 900-1100 Ibs..... 25.50-28.00 26.00-31.00 25.50-29.00 25.50-28.75 25.00-28.50 
ivestock in 1100-1300 Ibs..... 25.50-28.00 26.00-31.00 25.50-29.00 25.25-28.75. 24.50-28.50 
1300-1500 Ibs..... 25.50-27.50 26.00-31.00 25.50-29.00 25.25-28.75 24.50-28.00 

STEERS, Medium: 
ck handlers 700-1100 Ibs..... 22.50-25.50 22.75-26.00 22.50-25.50 22.00-25.50 21.50-25.00 | 
course in 1100-1300 Ibs..... 22.50-25.50 22.75-26.00 22.50-25.50 22.00-25.25 21.50-25.00 
k. The pro§ srgers, Common: 
1ssion men 700-1100 Ibs..... 20.00-22.50 21.50-23.00 20.00-22.50 19.50-22.00 19.50-21.50 
shippers. HEIFERS, Choice: 
600- 800 Ibs..... 27.00-31.00 27.50-29.50 27.50-30.50 27.00-29.00 26.00-29.00 
800-1000 Ibs..... 27.00-31.00 27.75-30.50 27.50-31.50 27.00-29.00 26.00-29.00 
HEIFERS, Good: 

600- 800 Ibs..... 24.50-27.00 25.50-27.75 25.00-27.50 24.50-27.00 24.50-26.00 
lIOw 800-1000 Ibs..... 24.50-27.00 25.50-27.75 25.00-27.50 24.50-27.00 24.00-26.00 
AZO Junior HEIFERS, Metiamn: z oad apie x 
ale will be 500- 900 Ibs..... 21.00-25.00 22.75-25.50 22.00-25.00 21.50-24.50 21.00-24.50 
icago Stock§ HEIFERS, Common: 
in coopers 500- 900 Ibs..... 19.00-21.00 20.50-22.75 18.50-22.00 19.00-21.50 19.00-21.00 
ial agricu-§ COWS (All Weights): 
are offered Good ........... 18.50-20.00 20.50-23.00 19.00-21.00 19.00-21.00 18.50-20.00 

. SA. “iceeaies o 17.50-18.50 18.50-20.50 18.00-19.00 18.25-19.00 18.00-18.50 
ind Transit DE sesccece 16.50-17.5 17.00-18.75 17.00-18.00 17.25-18.25 16.50-18.00 
and addi- Can. & cut....... 13.00-16.50 13.00-17.25 13.50-17.00 14.00-17.25 14.00-16.50 
breed asso™ BULLS (Yris. Excl.), All Weights: 
Beef, good ...... 19.00-20.00 19.00-23.00 20.00-21.00 19.00-20.50 18.50-19.50 
Sausage, good ... 19.25-20.75 21.75-22.50 20.50-21.00 20.50-21.50 20.00-21.50 
Sausage, medium. 18.50-19.00 20.25-21.75 19.00-20.50 19.00-20.50 19.00-20.00 
Sausage, cut. & 
Pl. “escvcvoves 16.50-18.50 17.00-20.25 16.00-19.00 17.50-19.00 17.00-19.00 
VEALERS, All Weights: 
Good & choice... 28.00-33.00 30.00-31.50 25.00-29.00 26.00-30.00 26.00-29.00 
Com. & med..... 18.00-28.00 23.00-30.00 18.00-25.00 19.00-26.00 18.00-26.00 
Oull, 75 Ibs. up.. 12.00-18.00 19.00-23.00 13.00-18.00 16.50-19.00 14.00-18.00 
CALVES (500 Ibs. down): 
Good & choice... 24.50-26.50 25.00-30.00 23.00-28.00 22.50-27.00 23.00-24.00 
Com. & med..... 18.00-24.50 20.50-25.00 17.00-23.00 18.00-22.50 18.00-23.00 
| = epeee 13.00-18.00 18.00-20.50 13.00-17.00 16.00-18.00 15.00-18.00 
SLAUGHTER LAMBS AND SHEEP:? 
LAMBS: 

Good & choice... 25.50-28.00 25.00-27.00 25.75-26.50 25.00-27.50 25.25-28.00 

Med. & good..... 23.50-26.50 23.50-26.50 23.00-25.50 24.50-26.00 24.50-27.25 
y Common ........ 20.00-23.00 20.00-23.00 18.50-22.75 24.00-25.25 20.50-24.25 
: TS EWES (Wooled) : 

Good & choice... 11.50-14.00 13.00-15.00 12.75-13.50 13.25-14.50 14.00-15.50 

Com. & med..... 9.50-12.00 11.00-12.50 10.50-12.75 11.00-13.25 10.50-13.50 

‘Quotations on wooled stock based on animals of current seasonal market weight 
LIS, IND and wool growth, those on shorn stock on animals with No. 1 and 2 pelts. 

’ “: Quotations on slaughter lambs and yearlings of good and choice grades and the 
medium and good grades and on ewes of good and choice grades as combined repre- 
sent lots averaging within the top half of the good and the top half of the medium 





gtades, respectively. | 
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MR. HAM GOES TO TOWN 
* FOR 
MORRELL PRIDE MEATS 


PORK - BEEF - LAMB - VEAL 
HAMS - BACON - SAUSAGE 
LARD - CANNED MEATS 
SHEEP, HOG & BEEF CASINGS 














JOHN MORRELL & Co. 


Established in England in 1827 «+ «+ In America since 1865 
Packing Plants: 
Ottumwa,lowa « Sioux Falls,S.D. + Topeka, Kansas 








EDWARD KOHN Co. 


3845 EMERALD AVE., CHICAGO 9, 


ILL., Phone ARds 3134 


CONTACT US 
For Straight or Mixed Cars 
BEEF ¢ VEAL 
LAMB « PORK 
ano OFFAL 


Boneless Cow and Bull Meat 


FULLY EQUIPPED WITH COOLER 
SPACE FOR LOCAL DISTRIBUTION 


Let Us Hear from You! 
« 
Established Over 25 Years 











SAYER & CO. INC. 


810 Frelinghuysen Ave., Newark 5, New Jersey 


PRODUCERS * IMPORTERS * EXPORTERS 
SHEEP | SAUSAGE 
CASINGS 


@ DOMESTIC AND FOREIGN INQUIRIES AND OFFERS INVITED 
Cable Address: “OEGREYAS-NEW ARKNEW JERSEY” 
— FOREIGN BRANCHES — 
Buenos Aires.® Wellington ® Auckland ® Melbourne © CasaBlanca 














BLACK HAWK 


THE RATH PACKING CO., 
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SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 centers 
for the week ending March 25, 1950: 











CATTLE 
Week Cor. 
ended Prev week, 
Mar. 25 week 1949 
Chicagot ..... 18,897 
Kansas Cityt.. ,836 725 15,956 
Omaha*t ..... 18,2 269 17,158 
East St. Louist 6,054 5,898 6,099 
St. Josepht ... 7,134 7,423 7,963 
Sioux Cityt .. 8,700 9,893 9,077 
Wichitat ..... 3,275 3,256 4,970 
New York & 

Jersey Cityt. 7,318 6,973 7,093 
Okla. City*t... 3,154 3,081 3,881 
Cincinnati§ ... 3,323 3,704 4,492 
Denvert ...... 8,274 8,571 6,781 
i: Ren: cee 16,311 16,962 15,425 
Milwaukeet ... 3,949 3,818 3,495 

Botal nccove 120,363 120,889 121,287 
Chicagot ..... od 35,816 33,629 
Kansas Cityt . 12,330 9,854 


Omahat ...... ry 8 56 
East St. Louist 42,802 


38,387 
36,515 31,961 





St. Josepht ... 26,110 24,484 15,781 
Sioux Cityt .. 22,319 25,334 13,330 
Wichitat ..... 9,211 9,221 3,482 
New York & 

Jersey Cityt. 41,709 41,655 34,871 
Okla. Cityt ... 12,436 11,018 10,087 
Cincinnati§ ... 17,729 17,126 15,843 
Denver ....... 11,492 11,900 9,180 
St. Paulf ..... 45,665 46,383 23,609 
Milwaukeet ... 6,400 5,852 5,382 

OGRE cccevse $31,425 316,021 227,391 

SHEEP 

Chicagot ..... 6,188 5,461 4,423 
Kansas Cityt.. 11,095 8,676 8,985 
Omahat ...... 8,866 11,607 7,206 
East St. Louist 4,656 2,506 3,676 
St. Josepht 8,468 5,952 5,850 
Sioux Cityt ... 2,157 2,391 3,620 
Wichitat ..... 2,373 1,312 3,872 
New York & 

Jersey City+. 31,782 33,910 30,926 
Okla. City? ... 2,603 1,122 1,242 
Cincinnati§ ... 191 218 91 
Denvert ...... 11,811 10,116 10,035 
C—CUV/E TS 5,225 4,554 3,552 
Milwaukeet .. 507 298 219 

BR i vccces 95,922 88,123 83,697 


*Cattle and calves. 

+Federally inspected slaughter, in- 
cluding directs. 

tStockyards sales for local slaughter. 

§Stockyards receipts for local 
slaughter, including directs. 


LIVESTOCK PRICES 
AT LOS ANGELES 
Prices at Los Angeles, 


Calif., Thursday, March 30: 
CATTLE: 





Steers, gd. $26.00@27.00 
Steers, med. ... . 23.00@25.35 
Dee: MOE. ceceeccece 25.75 only 
Cows, med. 19.00@ 20.00 
Cows, com. 17.50@18.50 
Cows, can. & cut...... 15.00@17.00 
BUS, MOE. occ ccccecee 21.00 only 
CALVES: 
BOGD oc ccecvoscscceves $26.00@ 28.00 
Com. & med........... 21.00@25.00 
HOGS: 
Gd. & ch., 225/down. . .$19.00@19. 4 
BONG cccccccsescccvcee 12. 





BALTIMORE LIVESTOCK 


Prices at Baltimore, Md., 
on Thursday, March 30: 


CATTLE: 
Steers, gd. & ch....... $28.50 only 
Steers, med. & gd..... 24. 50@27.00 
Heifers, me@. .....2.. 3 22.00 only 
Re DE, sancccccoece 18.00@20.00 
Cows, com. & med..... 16.00@17.50 
Cows, can. & cut...... 13.00@15.50 
i Mi chiveasecaes 19.50@22.00 
Bulls, com. & med.... 17.00@19.00 
CALVES: 
Vealers, gd. & ch. . .$25.00@31.00 
TT 20.00@ 25.00 
DE cieebvasccdocckse 14.00@20.00 
HOGS: 
Gd. & ch., 180-240..... $16.00@16.50 
Sows, 400/down ...... 14.00@14.50 
SHEEP: 


Lambs, gd. & ch., 
PIPES gvinecsds iseicdl $31.00 only 
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CHICAGO LIVESTOCK 


Supplies of livestock at the Chicagy 
Union Stockyards for current ayy 
comparative periods. 


RECEIPTS 
Cattle Calves Hogs Sheep 
441 12,861 4,05 
300 8,500 ‘5p 

29 2,689 1% 
391 10,494 5,8 
419 14,578 23% 
580 17,319 5 
500 12,000 2 








1,890 54,391 15, 
1,766 49,835 13.9% 
2,141 42,588 49% 
2,622 34,405 12,99 

*Including 441 cattle, 2 calves, %. 
383 hogs and 2,755 sheep direct § 
packers. 

















SHIPMENTS 
Cattle Calves Hogs Shee 
- 1,403 1 696 14% 
897 240-868 11 
— =e 54 = 
Mar. 27... 3,035 ‘ke “ae 058 2,82 
Mar. 28... 2,788 48 334 om 
Mar. 29... 3,000 50 1,000 2.0% 
Mar. 30... 1,500 25 500 «© 

be 80 
9,721 5,901 
Week “ago. 10,679 4.43 
BOSD wcccee 9,704 2,15 
1948 |... .112°298 9,20 
MARCH RECEIPTS 
1950 1949 
Oatthe .cccccccccess 141,947 152,4% 
SOD veces vevcees 9,771 11,18 
BE cvccvececocas 282,651 237,267 
GROSP 2 occcccccccce 66,820 36,519 
MARCH SHIPMENTS 

1950 1949 
Oeste ccccsecsdece 50,702 55,361 
OGS ccctccccsccces Skee 18,047 
BOO ccvcceccesese 28,618 21,33 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi 
eago, week ended Thursday, March 9% 
Week Ended Prey, 


Mar. 30 week 

Packers’ purch. -34, 436 36,972 
Shippers’ pureh. acco 3,013 3,880 
ME. neracasedas 37,449 40,802 


CANADIAN KILL 
Inspected slaughter in Can. 
ada, week ended March 18: 


CATTLE 


Week “_- Same Wee 
Mar. 18 Last Year 











Western Conete..11.900 11,677 

Eastern Canada. .10,670 10,350 

Total ......... 22,229 22,027 
HOGS 

Western Canada..32,772 24,629 

Eastern Canada. .65,294 47,140 

Total ...cccoe. 98,066 71,769 
SHEEP 

Western Canada.. 1,467 2,891 

Eastern Canada.. 1,957 2,963 

Total ..ccoccce 3,424 5,854 


NEW YORK RECEIPTS 

Receipts of salable live 
stock at Jersey City ani 
4ist st., New York market 
for week ended March 25: 


Cattle Calves Hogs* Sheep 


Salable ..... 360 741 510 @ 
Total (incl. 


directs) ..4,319 4,342 21,688 17,60 
Previous week: 
Salable ... 304 775 1,126 M#% 


Total (incl. 
directs) .4,518 4,408 22,712 23,28 


*Including hogs at 31st street. 


PACIFIC COAST LIVESTOCK 

Receipts at leading Pacific Coat 
markets, week ending March 23: 

Cattle Calves Hogs Sheep 

Los Angeles...5,800 850 2,250 1 

San Francisco.. 850 50 1,825 1,10 

No. Portland...1,800 365 1,240 4 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers at 
principal centers a the week ending 
Saturday, March 1950, as reported 
to THE NATIONAL PROVISIONER: 


CHICAGO 
Armour, 7,388 hogs; Swift, 1,869 
; Wilson, 4,825 hogs; Agar, 5,839 
Shippers, 3,590 hogs; Others, 
17,453 hogs. 
Total: 19,826 cattle; 
40,964 hogs; 6,188 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 


1,975 calves; 




















Armour ... 2,624 294 4,302 2,299 
Cudahy ... 1,852 323 2,017 1,690 
Swift ..... 1,540 517 3,184 2,611 
Wilson ... 930 399 2,107 2,131 
Central ... 1,129 wes ose an 
Others .... 5,223 5 2,861 2,364 
Total ...13,298 1,538 14,471 11,005 
OMAHA 
Cattle & 
Calves Hogs Sheep 
8,139 ll 
5,100 1,720 
6,744 3,938 
4,180 1,023 
5,566 
Total ...... 18,088 29,729 + 6,692 
E, 8ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour ... 2,435 6: 15,003 2,916 
Swift ..... 2,918 1,652 13,199 1,605 
Hunter -. 5,995 135 
Heil ...... 2,225 
Krey ...-- 3,826 
Laclede 1,321 
Sieloff ° eee oe 1,233 en 
Others .... 3,046 837 4.002 618 
Shippers .. 1,515 1,111 16,721 17 
Total ...10,615 4,219 63,525 5,351 
ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift ..... 2,280 245 8,117 7,132 
Armour . 2,001 190 8,699 1,336 
Others . 3,322 10 2,434 214 
Total ... 7,603 445 19,250 8,682 


Does not include 82 cattle and 8,720 
hogs bought direct. 











SIOUX CITY 
Cattle Calves Hogs Sheep 

Armour ... 2,987 12 6,780 601 
Cudahy ... 3,379 23 «(7,242 785 
Swift ..... 2,205 9 4,087 352 
Others .. 225, ie nae 2 
Shippers 8,210 7,588 78 

Total ...17,006 44 25,697 1,818 

WICHITA 
Cattle — = Hogs Sheep 

Oudahy ... 1,610 8,284 2,373 
Guggen- 

heim ... 349 
Dunn- 

ws. 74 — 19 
Dold ...... 118 ane 876 
Sunflower. . 10 a 32 
Pioneer 
Excel ..... 1,114 use TT eee 
Others .... 1,917 ene 531 43 

Total ... 5,191 364 9,742 2,416 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 


Armour ... 1,174 89 2,830 1,208 
Wilson ... 1,075 135 2,483 923 
Qthers .... ‘172 ... 661 

Total ... 2,421 224 5,464 2,131 


Does not include 394 cattle, 115 
} mony 6,972 hogs and 472 sheep bought 


LOS ANGELES 


Cattle Calves Hogs Sheep 
Armour... 202 és 391 ose 
Oudahy ... 409 eee 115 
ae 183 ses 102 
Wilson ... 69 “a oa 
TD sccce 415 4 

Atlas ..... 436 wn —_ 
Clougherty. 129 ae 155 
Coast ..... 233 2 308 
Harman 27 Cea rr 
Sree 63 639 
a a ae” aa site 

ed .... 336 5 238 
Others 8,135 575 98 
Total ... 5,703 9 2,041 














DENVER 
Cattle Calves Hogs Shee 
Armour ... 1,127 5 2,615 7,172 
Swift ..... 1,388 69 2,887 2,926 
Cudahy ... 858 40 2,227 2,412 
Wilson ... 732 een a2 
Others .... 3,956 173 3,448 468 
Total ... 8,061 289 11,177 12,978 
CINCINNATI 
Cattle Calves Hogs Sheep 
Gall’s ° ye ose ove eos 
Kahn's een 
Lohrey SHS 
Meyer .. eas ose bus oss 
Schlachter. 128 109 ove 96 
National .. 234 eee ves eee 
Others .... 2,222 1,013 21,469 93 
Total ... 2, 584 22 22,337 189 


Does not include 980 cattle and 14 
calves bought direct. Market shipments 
for the week were 145 cattle, 407 
calves and 4,534 hogs. 

8ST. PAUL 
Cattle Calves Hogs Sheep 





Armour ... 4,882 3,273 15,292 1,780 
Bartusch .. 1,054 eee TT 
Cudahy ... 1,091 1, 266 —_— 328 
Rifkin ... 897 96 oes coe 
Superior .. 1,649 Tr ose ose 
Swift ..... 4,170 3,670 23,157 1,030 
Others .... 2,568 4,211 7,216 2,087 
Total ...16,311 12,516 45,665 5,225 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour ... 617 482 2,472 3,289 
Swift ..... 852 434 2,528 6,459 
Blue 
Bonnet.. 212 54 427 
Gy cosece 390 eee 198 
Rosenthal.. 138 6 eee 
Total ... 2,200 976 5,625 9,748 
TOTAL PACKER PURCHASES 
Week Cor. 
ended Prev. week 
Mar. 25 week 1949 
Cattle ...... noe 131,071 136.798 
MOBS cccwses 287,498 216,868 
Sheep ..... 7 513 61,812 61,979 


CORN BELT DIRECT 
TRADING 
Des Moines, Ia., March 30. 
—Prices at the ten concen- 
tration yards and 11 pack- 
ing plants in Iowa and Min- 
nesota: 


Hogs, good to choice: 


og .. 4 PTELETELLEE $13.50@15.25 

BEE. otc 050ce0cq0 15.00@15.65 

240-300 Ib. .. 2... cc eeee 14.50@15.65 

POPS DD, cc ccccccscve 14.00@15.25 
Sows: 

270-300 Ib. ......-ce00s $14.00@14.50 

GIPGEE BBs coccocccccve 12.00@13.75 


Receipts of hogs at Corn 
Belt markets were: 


This Same day 

week last wk. 
estimated actual 
Bae. Bb. cccccecs 33,000 38,000 
Mae, B.ccccccces 32,000 41,000 
BE. Bi cvccecovcs 40,000 500 
Bes Divescccecss 45,000 36,000 
BERR. BPoccccceces 60,000 45,000 
Mar. 30.......... 38,000 36,500 


LIVESTOCK RECEIPTS 
Receipts at major markets: 
AT 20 MARKETS, Week Ended: 


Cattle Hogs Sheep 
Mar. 25.....229,000 465,000 140,000 
Mar. 18..... 223,000 462,000 127,000 
BED  cccccce 235,000 361,000 106,000 
T0948 .......166,000 258,000 171,000 
1947 ....... 301,000 331,000 218,000 


BRAS. BB occccccccccsescoccsces 373,000 
BR. BD ccvigcecénssssipevced 368, 
BOND ccccccccecccecoessecseses 373,000 
BOGE 6 ccccocccesscessocdneunes 196, 
BGT ccccccccccocececcoesssess Y 
AT 7 MARKETS, Week Ended: 
Cattle Hogs Sheep 
Mar. 25.....149,000 299,000 86,000 
Mar. 18..... 155,000 298,000 72,000 
BD ccccces 156,000 213,000 55,000 
SOUS .covcses 102,000 148,000 92,000 
SOOT cccecss 210,000 213,000 141,000 
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BOSTON AND NEW YORK STYLE 


— Fresh 


TENDERLOINS -: 


We Fabricate All Grades of Hindquarters 
STRIPS « HIPS « TOPS « FACES « BOTTOMS « FLANKS * KIDNEYS 


baie “iil 


Quotations on any Quantity Write, Wire or Phone 


C. A. McCARTHY, INC. 


“The House of Sirloin” 

U.S. INSPECTED—ESTABLISHMENT 117 

44 NORTH STREET 
BOSTON, MASS. 
CA pitol 7-5580 


1 CHRISTOPHER ST. 
NEW YORK, N. Y. 
CH elsea 2-8033 

















LARD FLAKES 


IMPROVE YOUR LARD 
@ We are shippers of carload and L.C.L. 
quantities of Hydrogenated LARD FLAKES. 
Samples will be sent on request. 


Our laboratory facilities are available free 
of charge for assistance in determining the 
quantities of Lard Flakes to be used and 
methods of operation. 


THE E. KAHN’S SONS Co. 


CINCINNATI 25, OHIO © Phone: Kirby 4000 


LEADING PACKERS USE 


AIR-O-CHEK 


e with th 


AIR-WAY PUMP & EQUIP. CO., 








THE FOWLER CASING CO. LTD. 

For 30 Years the Largest Independent Distributors of 

QUALITY AMERICAN HOG CASINGS 
in Great Britain 


8 MIDDLE ST., WEST | SMITHFIELD, LONDON E. C. 1, ENGLAND 


bles: Effseaco, London) 














Wholesales ana Bonéys 





BEEF- PORK- LAMB 


VEAL: OFFAL 
Gall Inguiries Welcome 


NWA 


gos Tnspeeons 


Page 77 
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MEAT SUPPLIES 


AT NEW YORK 


(Receipts reported by the U. S. D. A., Production & Marketing Administration) 


STEER AND HEIFER: Carcasses 
Week ending Mar. 25, 1950. 12,583 
Week previous .........+. ,670 
Same week year ago....... 12,737 

cow: 

Week ending Mar. 25, 1950. 1,457 
Week previous ........... 1,554 
Same week year ago....... 2,599 

BULL: 

Week ending Mar. 25, 1950. 776 
Week previous ........... 797 
Same week year ago....... 539 

VEAL: 

Week ending Mar. 25, 1950. 11,495 
Week previous ........... 10,988 
Same week year ago....... 10,020 

LAMB: 

Week ending Mar. 25, 1950. 30,723 
Week previous ........... 30,702 
Same week year ago....... 36,554 

MUTTON: 

Week ending Mar. 25, 286 


Week previous 

Same week year ago 
HOG AND PIG: 

Week ending Mar. 25, 

Week previous 

Same week year ago....... 
PORK CUTS: 

Week ending Mar. 25, 








Pounds 
1950.1,295,789 


Week previous ........... 2,025,992 
Same week year ago....... 1,946,517 


BEEF CUTS: 4 
25, 1950. 


Week ending Mar. 39,300 

Week previous .........¢. 107,672 

Same week year ago....... 147,678 
VEAL AND CALF CUTS: 

Week ending Mar. 25, 1950. 1,490 

Week previous ........... 5,527 





Same week year ago....... 
LAMB AND MUTTON CUTS: 


Week ending Mar. 25, 1950. 6,215 
Week prévious ........... 10,631 
Same week year ago....... 2,739 


BEEF CURED: 


Week ending Mar. 25, 1950. 10,339 
Week previous ........... 360 
Same week year ago....... 10,138 


PORK CURED AND SMOKED: 





Week ending Mar. 25, 1950. 780,553 
Week previous ........... 857,048 
Same week year ago....... 860,876 
LARD AND PORK FATS:t+ 
Week ending Mar. 25, 1950. 31,427 
Week previous ........... 193,866 
Same week year ago....... 525,361 
LOCAL SLAUGHTER 
CATTLE: Carcasses 
Week ending Mar. 25, 1950. 7,318 
WEE BOCVECED 2 ccc cctece * 6,973 
Same week year ago....... 7,093 
CALVES: 
Week ending Mar. 25, 1950. 10,065 
Week previous ...... owes 8,761 
Same week year ago....... 9,308 
HOGS: 
Week ending Mar. 25, 1950. 41,838 
Week previous ........... 41,655 
Same week year ago....... 34,871 
SHEEP: 
Week ending Mar. 25, 1950 31,782 
Week PROViOUs .ccccccecce 33,910 
Same week year ago....... 30,926 


COUNTRY DRESSED MEATS 


VEAL: 
Week ending Mar. 25, 1950 9,689 
Week previous ........... 10,635 
Same week year ago....... 11,956 
HOG: 
Week ending Mar. 25, 1950. 4 
Week previous ........... 2 
Same week year ago....... 4 
LAMB AND MUTTON: 
Week ending Mar. 25, 1950. 153 
Week previous ........... 165 
Same week year ago....... 193 
tIncomplete. 








Inquiries 
Solicited 


3089 River Road 
"Reg. U.S. Pat. Off. 








REZE2ERS 
* ELECTRIC COMPANY 


UPWARDS: 


* 


Refrigerator Fan 
KEEPS oa FROM 


co 
INSURES COMPLETE 
CIRCULATION 
DISSIPATES ODORS 
KEEPS COOLER DRY 


Established 1900 
River Grove, Ill. 
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WEEKLY INSPECTED SLAUGHTER 


Slaughter at 32 centers during the week ended March 2 
was reported by the U. S. Department of Agriculture as 
shown in the following table: 





~ : : Sheep 
NORTH ATLANTIC Cattle Calves Hogs & Lambs 
New York, Newark, Jersey City..... 7,318 10,065 41,709 31,782 
Baltimore, Philadelphia ............ 5,326 1,225 24,977 608 
NORTH CENTRAL 
Cincinnati, Cleveland, Indianapolis.. 10,544 70,279 2,560 
COND BIGD cccicvcccesscvesoecase See ,630 10,516 
St. Paul-Wisc. Group* 4,716 
i: A EE. cccedcscccessveneres 7,992 
BORE CU ccccccnvcveccee bs 3,246 
SED.. ntr thence s0060¢e0 7,59% 12,0@ 
PM, ncetnedeesoee eee eeerun < 10,78 
BO Ge Be. BaF oc cv ccsacecsces 16,378 24,7G 
SEE” esc ccbocsccccscsesegoes 4,047 oe 
SOUTH CENTRAL WEST®*............ 16,969 21,264 
ROCKY MOUNTAIN® ........e0eseees 9,037 12,69 
PAGE cccsccedecscvcscocscccecses 15,162 24,78 
Grand total ..... . 179,913 ,1TE 167,64 
Total week ago . 180,125 84,871 166,18 
Total same week 1949 -179,855 85,921 157,74 





*Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwaukee, 

Green Bay, Wis. *Includes St. Louis National Stockyards, E. St. Louis, Il, 
and St. Louis, Mo. “Includes Cedar Rapids, Des Moines, Fort Dodge, Mas 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Leg, 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, 
Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. "I, 
cludes So. St. Joseph, Mo., Wichita, Kansas, Oklahoma City, Okla., Ft. Worth, 
Texas. ‘Includes Denver, Colo., Ogden and Salt Lake City, Utah. ‘"Includy 
Los Angeles, Vernon, San Francisco, San Jose, and Vallejo, Calif. 
NOTE: Packing plants included in above tabulations slaughtered approxi 
mately the following percentages of total] slaughter under federal meat inspec 
tion during February—cattle, 77.7; calves, 63.9; hogs, 73.8; sheep and lambs 
83.5. 





LIVESTOCK PRICES AT TEN CANADIAN MARKETS 


Average prices per cwt. paid for specified grades of steers, 
calves, hogs and lambs at ten leading markets in Canada 
during the week ended March 16, were reported to THe 
NATIONAL PROVISIONER by the Canadian Department of Agri- 
culture as follows: 





GooD VEAL 
STEERS CALVES HOGS* LAMBS 
STOCK Up to Good and Gr. B1 Good 
YARDS 1000 Ib. Choice Dressed Handyweights 
Toronto .... $22.72 $27.00 $28.20 27.00 
Montreal . 24.50 23.75 27.10 eens 
| Winnipeg ............. 22.25 26.50 26.85 24.00 
EE a wint m6 oepeathe 23.63 24.30 27.35 24.75 
Edmonton ..........+.. 22.60 24.55 27.85 23.80 
Se eres sr 21.600 25.60 26.35 22.50 
Moose Jaw .......4-: 21.00 24.25 26.35 eve 
Saskatoon ............ 21.50 26.00 5.35 
BOE ccccnccsccscese 20.30 26.00 26.35 
VaMCouver ...ccecccces oes 


| 


*Dominion government premiums not included. 





SOUTHEASTERN RECEIPTS 


| Receipts of livestock, as reported by the Production and 
| Marketing Administration, at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville and Tif- 
| ton, Georgia; Dothan, Alabama; Jacksonville and Tallahassee, 
Florida, during the week ended March 24 were: 


Cattle Calves Hogs 
Weer CORR BPG Bb... sriccccesvccsccecvces 1,315 597 14,0 
Se IND 6 6:655.5.54663 6 0tga vei occccdevere 1,707 621 14,28 

| 920 282 7,97 
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BUSINESS OPPORTUNITIES 





WANTED—DOUBLE X 


We can use unlimited amounts of XX manufactured 
and smoked meats at all times. We do not sell on 
the open market. What have you to offer today on 


C.0.D. basis? 

M. RAYMER 
3645 Stoer Road, Shaker Heights 22, Ohio 
Phone after 8:00 P.M. LOngacre 1-8721. 





FOR SALE: 50% interest for $10,000 in a new 
plant, which cost $200,000. It's a joint lease and 
purchase option for only an experienced, inside man. 
Plant now operating profitably. FS-585, THE NA- 
TIONAL PROVISIONER, 407 8. Dearborn 8t., 
Chicago 5, Ill. 


EQUIPMENT FOR SALE AND WANTED 


MEAT PACKERS—ATTENTION 


8—Steel welded 7,500 gal. closed mixing Tanks, 
each 10 dia. x ie” deep, with 3” copper coil 
and 3 Vey H agitator unit motor driven by 
15 HP 
2—Anco #261 Grease’ Pumps, M. D. 
1—Anco Continuous Screw: “Crackling 
stalled one year. 
- —Enterprise 7166 Meat Grtgter. belt driven. 
teel 2,000 gal., jack., O.T., agit. Kettle. 
13—Stainless jacketed Kettles, 80, "40, 60, 80 gallon. 
30—Aluminum jacketed Kettles, 20, 40, 60, 80, 100 


gallon 
Used” ona rebuilt Anderson Expellers, #1 RB, Duo 


and Super Duo. 
1—Cleveland Meat Grinder, type 7E-B, 15 HP 


Motor. 
1—Mech. Mfg. 3’x5’ and 1—Anco 4’x9’ Lard Rolls. 
Send us your inquiries. 
WHAT HAVE YOU FOR SALE? 


Consolidated Products Company, Inc. 
14-19 Park Row New York 7, N. Y. 
Phone: BArclay 7-0600 


YORK FLAKICE MACHINE DER-25, Three-Ton. 
10 H.P. Freon Compressor. Works like new. F.0.B. 
Pittsburgh $2000.00. Wood Refrigerating Company, 
1539 Penn Avenue, Pittsburgh 22, Pa. 


ANDERSON EXPELLERS 


All models. Rebuilt, guaranteed, or AS IS. Pittock 
and Associates, Glen Riddle. Pennsylvania. 

FOR SALE: Complete ammonia meat cooler unit; 
5 x 5 compressor, 15 HP motor and 600’ meat cooler 
tracks with 28 switches. Otto Biefeld Company, 
Watertown, Wisconsin. 








Press, in- 
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ilture as 
Unless Specifically Instructed Otherwise, All Classified Advertisements Will Be Inserted Over a Blind Box Number 
Sheep ed: set solid. Minimum 20 words $4.00; additional or box number as 8 words. Headlines 75¢ extra. Listing 
& Lambs 20c each. “Position wanted,” special rate: minimum advertisements 75c per line. Displayed, $8.25 per inch. 
31,782 ee wh. $3.00, additional words 1 Se each. Count address Contract rates on request. 
| 608 CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER 
] 2,560 
ae POSITION WANTED HELP WANTED 
+7 ———— 
a PLANT SUPERINTENDENT SALESMEN 
‘ 12,08 H puny qualified to handle ALL functions, from | Well established firm interested in several qualified 
; 10,78 slaughtering of all classes of animals, allied, proc- men of high caliber who know how to produce re- 
P 24,705 essing and final disposition, including power, main- sults in meat packing trade in seasoning spices and 
) +» & tenance, new construction, labor relations, per- allied materials. Also carry extensive flavoring and 
r el, grievances and all phases of bargaining, essential oil line. Productive territories available 
21,26 % soup : > > 
shrinks and yields, incentives and maximum pro- in northeast including New York and middle west. 
3 12,68 duction with minimum cost. Also familiar with W-564, THE NATIONAL PROVISIONER, 407 8. 
i 24,768 H most all geographic locations in the U.S.A. Have Dearborn St., Chicago 5, Ill. 
: 167,64 d some foreign — as well. ; , 
2 166,18 7 Am capable of handling any number of employees x 
| Tirta grins i arg edn or galt sae ant | SO par auagbtorog deperencsts Mut hve. ade 
or plants. Free to go anywhere vate k 1 “ 
Mirra Dee PROVISIONER, 407 S. Dearborn St., Chi. | Quate knowledge of costs phy 
dge, Ma eage 5, Ill. ° progressive man of right type. Location, Cleveland, 
‘Albert Son < . Ohio. State salary expected in replying. W-524. 
Tall CANNING SUPERVISOR: 15 years’ experience in THE NATIONAL PROVISIONER, 407 S. Dearborn 
a ahassee, meat packing and canning. Past two years in | §t., Chicago 5, Ill. 
n, Ga. °In & charge of canning in one of the largest plants in 
Ft. Worth, § yexico. Excellent references. W-559, THE NA- 
Include § TjoNAL PROVISIONER, 407 S. Dearborn St., CANADA 
Chicago 5, Ill. SALESMAN wanted to sell Australian and New 
ed approxi Zealand sheep casings to sausage manufacturers, 
neat inspec  sAUSAGE FOREMAN: Ambitious young German packers, brokerage basis. W-591, THE NATIONAL 
and lambs, @ with 25 years’ experience with packing house work, PROVISIONER, 407 8. Dearborn St., Chicago 5, Ill. 
desires position as sausage foreman + assistant. 
Pennsylvania or adjoining states preferred. Ref 
aa. W-576, THE NATIONAL PROVISIONER, SLAUGHTER HOUSE WORKER 
407 8. Dearborn St., Chicago 5, Ill. Wanted by a small city slaughter house, experi- 
enced on all kinds of stock. Interested in steady, 
KRKETS § 5y-propucTs SUPERINTENDENT: Experienced | dependable worker only. Apply to Harold Wasser- 
f ste in supervision of lard, vegetable oil, shortening. man, 354 Broadway, Schenectady, N. Y. 
ol s hydrogenation, grease, glue, tankage and hair opera- 
-_ rng Write W-586, THE NATIONAL PROVI- REPRESENTATIVES wanted. National manufac- 
1 Canada SIONER, 407 S. Dearborn St., Chicago 5, Ill. turer of special packing house equipment desires 
to THE representatives having some engineering back- 
P SAUSAGE MAKER: 16 years’ experience desire ground. In applying advise whose equipment you 
, Of Agri- § permanent position with medium or small plant. | 20w handle. Apply to W-593, THE NATIONAL 
Satisfaction guaranteed. W-587, THE NATIONAI. | PROVISIONER, 407 8. Dearborn St.. Chicago 5, Ill. 
PROVISIONER, 407 8. Dearborn St., Chicago 5, 111. 
WANTED: Beef Cooler Man with full knowledge of 
cece —— veal -—_ 7 yee Must be able to 
reak up cattle. rite qualifications and references 
Good HELP WANTED to Box W-552, THE NATIONAL PROVISIONER, 
andy weights 407 S. Dearborn St., Chicago 5, Ill. 
$27.00 SALESMAN WANTED OFFICE MANAGER: Established Ohio packer re- 
sii quires qualified woman to handle office routine, 
4.00 Salesman wanted by established eastern manufac- departmental cost, correspondence. Adequate salary 
24.75 turer for Indiana, Ohio and part of Pennsylvania. | with opportunity. W-595, THE NATIONAL PRO- 
23.80 Must be experienced in curing compounds, spices | VISIONER, 407 S. Dearborn St., Chicago 5, Ill. 
22.50 and seasonings, or know how to make quality prod- 
subs ucts. Drawing account against commission or salary | KILLING FOREMAN: With full experience, in- 
and commission. Mention age, background and ex- | cluding handling of by-products on the kill floor. 
perience in your reply. Will be confidential. Good | Capacity 4 to 500 head of cattle a week. Must be 
—_- ph = gs ae at —- able to handle help. W-596, THE NATIONAL PRO- 
convention, Apr -13, Palmer House, cago. | VISIONER, 407 S. Dearborn St., Chi , I. 
W-588, THE NATIONAL PROVISIONER, 407 S. < ee 
———e Dearborn St., Chicago 5, Ill. RENDERING PLANT workers (2). Must be able 
» = or. ay over 35. Good wages. No drink- 
ng. alifornia concern. W-594, THE NATIONAL 
EDIBLE and INEDIBLE PROVISIONER, 407 8. Dearborn St., Chicago 5, Ill. 
ction and TANK HOUSE SUPERVISOR 
ng plants Wanted by prominent mid-western packer, close to BUSINESS OPPORTUNITIES 
» and Tit- a yn yn ey ge a 
y with ability and initiative for thoroughly equip a 
llahasset, § complete dry rendering operation botir edible and | {VE SHIN dressed hogs in our own refrigerated 
inedible side. Excellent opportunity for right party | ¢r"° Reply bg Be W500. SHE NA midwest pack- 
that qualifies. yo details of experience and vistowen, 407 s. D. 5 ~ ATIONAL PRO- 
approximate salary expected in first reply. W-577, earborn St., Chicago 5, Ill. 
Hogs gy ate PROVISIONER, 407 8. Dearborn 
14,10 t jeago 5. 
25 SALE-LEASE 
OR 





EXCEPTIONAL OPPORTUNITY 


REPRESENTATIVE wanted, experienced with meat 
packers, for a full line of seasonings, spices, binders 
and curing material by one of the leading houses. 
Well established territory in the heart of the middle 
west. Rush answer to Box W-578, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago 5, Ill. 





SALESMEN WANTED FOR FAST SELLING, 
QUALITY SAUSAGE SEASONING. EXCELLENT 
SIDELINE FOR EXPERIENCED ROAD MEN. 
LIBERAL COMMISSION PLUS CREDIT ON ALL 


REORDERS. WRITE STATING TERRITORY 
7 WHERE YOU HAVE ESTABLISHED TRADE. 
; PLEASE ADVISE EXPERIENCE AND GIVE REF- 
ERENCES. W-592, THE NATIONAL PROVI- 


SIONER, 11 EAST 44TH ST., NEW YORK 17, N. Y. 








DISTRIBUTORS WANTED: To sell famous line 
of quality Kosher meats and provisions in Pa., 
Conn., . J., New England, Phila., Balti- 
ne south ‘and west. Territories protected. Must 

responsible and established. Reference and 
—_ necessary. Replies kept strictly confi- 

tial. W-589, THE NATIONAL PROVISIONER, 
407 8. Dearborn St., Chicago 5, Ill. 
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JOINT VENTURE 


Hog killing plant, 35,000 sq. ft. All brick and tile 
construction. Valued at $245,000 without machinery. 
For quick sale at $85,000; OR WILL ACTIVATE 
AS JOINT VENTURE WITH COMPETENT EN- 
ERGETIC MAN OR GROUP WITH CAPITAL. 
Give complete details in first letter. Address 


EDWARD FENDT 
208 S. LaSalle St., Chicago 4, Ul. 





HOG + CATTLE + SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent * Order Buyer 
Broker « Counsellor * Exporter * Importer 


WANTED: A good used Randall sausage stuffer, 
either 100 Ib., 200 Ib., or 300 Ib. Advise condition 
and price. W-582, THE NATIONAL PROVI- 
SIONER, 407 8. Dearborn St., Chicago 5, Ill. 





-Cash for large size U. 8S. BACON SLICER. State 
model, serial number, age, condition and price. 
8. E. Mighton Co., Bedford, Ohio. 


PLANTS FOR SALE & WANTED 


Restaurant and Industrial Cafeteria 
Meat Purveyor and 


Meat Products Manufacturer 


desires to sell going business established 30 years. 
Complete equipment and building 90 x 125 ft. 
Serving Chicago and immediate area. 

FS-597, THE NATIONAL PROVISIONER 
407 8. Dearborn St., Chicago 5, Ill. 











PACKING PLANT 


For Sale: Packing plant with modern rendering 
plant and equipment located at Huntsville, Ala- 
bama. Livestock available and trade territory very 
good. Inquiries and inspections invited. 


RECONSTRUCTION FINANCE 
CORPORATION 
Birmingham Phone 4-5711 Alabama 





Fully Equipped Sausage Factory 
In Trenton, New Jersey; 15,000 #4. ft.; A-1 —w 4 
1. in . ft. 
of coolers. Fully Pe and ready for immediate 
possession. FS E NATIONAL PROVI- 
SIONER, 407 8. Dearborn St., Chicago 5, Ill. 


FOR LEASE: Wholesale meat establishment in 
Miami, Florida, now in operation. Complete with 
office, cooler, small freezer, rail siding, etc. Will 
sell tools and equipment. FL-572, THE NATIONAL 
PROVISIONER, 407 8. Dearborn St., Chicago 5, Ill. 








Eastern packer could be interested in acquiring by 
purchase or leasing, the proper lowa BAI ene 
slaughtering plant. Write ——, a = = 
tures where possible and 

PW-555, THE NATIONAL PROVISIONER, “401 8. 





407 SO. DEARBORN ST., CHICAGO 5, fl. 


Dearborn St., Chicago 5, Ill. 
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We list below some of 
our current offerings 
for sale of machinery 
and equipment avail- 
able for prompt ship- 
ment at prices quoted 
F.0.B. shipping points. 


BARLIANT’S 
WEEKLY 
SPECIALS 


Lard and Rendering 


a | WASHER COMBINATION: 
Dupps, 20 HP. motor, screw conveyor 
from Hasher, 30” cyl.x12’ overall. 

1751—HYDRAULIC PRESS: Allbright- Nell 
150 ‘on, with 8 x 1 x 12 steam pump, 
20’ 


Sa: (3) Allbright-Nell, 4’ x 
0 20 HP motor, starting equipment, 
Laat condensers, ea 


1750—CRACKLING PAN: 6’ x 8’ x 2’10’”.. 


. -$1250.00 


Sausage and Smokehouse 
1149—SMOKE UNIT: Lipton, Model #10, 


1706—SAUSAGE STUFFER: Randall, 400% 
cap. with new model A Tees 
Filler, excellent condition 

ead + CUTTER: Buffalo #43-B, 

25 HP Motor, fully equipped 
1752—STAINLESS STEEL HOY LOAF 
MOLDS: #5 8, (300) ea 


Kill Floor 


1700—-BAND SAW: 354 Jones Superior, 
with motor, moving table 

1688—HOG DEHAIRER: Baby Boss, all 
switches, motor, tank, table 

1521—PAUNCH WASHING SETUP: 
(New), Allbright-Nell, with hoist... 


Miscellaneous 


9851—OVEN: Advance, porcelain, 192 loaf 
OI fend Cadnberdé 6.45 0 ¢r 6K egsaecoancas $ 750.00 
1555—VISKING CASINGS: 29/32, 
printed, (35 cases) Bids requested 
1307—-LABELER: Burt, Model A, adjust- 
able up to #10 cans, overhauled & 
guaranteed 
1644—-CONDENSER: N.agara Aeropass 
32523, 18 Ton, new, never installed. 2300.00 
1669—DICER: Diana #7, for 3/16” to 1” 
dicing, good condition 
1670—FILLER: M & 8, 6 Pocket, for #2 


1740—SCALE: Toledo Dial, 2507# on Dial, 
portable 


We are liquidating the equipment from a packing 
ope in Savannah, Georgia. A partial list, fected 
prices follows: 


iat ee ICER: York, DER 710, 1 


1772—-SILENT CUTTER: Boss, 250% cap., 
direct connected to 20 HP Motor, new 
knives, no motor, but can furnish if 
esir 

17783—MEAT GRINDER: #166, Belt Driven 
with Tight and Loose Pulley 

1775—BONE AND TOOTH REMOVER: 2 
HP Motor required 

1776—SCALE: a Steel Frame Dormant, 
6000X c 


1777—-SCALE: "eens Weightograph, 400% 
cap. 

1778—OVEN: Brand Meat Loaf Bake Oven, 
reel type, gas fired, % HP Motor 
required 

1779—BELLY ROLLER: Boss, Sr. Model, 3 
HP motor required, can furnish if de- 


1780—CASING CLEANER: Boss, Motor 
driven, similar to Boss #158, com- 
plete with motor 

1781—W ATER COOLERS: Sunrock Electric, 
New in original crates, 744 Gal 

1782—WATER COOLERS: 
Electric, Used, 5 Gal. 

1783—SCALE: Toledo Pan, Portable, Stain- 
less Steel Pan, Dial 1000 x 1 Ib. 1000 
Ibs. on 2 Tare Beams Maintained un- 
der Toledo Service contract 


BARLIANT & CO. 


Westinghouse 


1401 ip te ge 2 Rd. ae ad 
i 


U. S. Yards, cago 9, I 
FRontier 4-6900 


DISPLAY ROOMS and OFFICES 


New, Used & Rebuilt Equipment 
Liquidators and Appraisers 








ADVERTISERS 


in this issue of THE NATIONAL PROVISIONER 





Adler Company, The....... Sedrevescvcessess 64 
Advance Oven Company 

Advanced Engineering Corporation 

Air Induction Corp 

Air-Way Pump & Equip Co 

Allbright-Nell Co., The 

Allied Manufacturing Co 

Anderson, V. D., Company 

Aromix Corporation 

Atmos Corporation, The 


Barliant & Company..........eeesccessceess 
Buschman, E. W., Co., Inc., The 


Central States Paper & Bag Co 
Cincinnati Butchers’ Supply Co., The 
Cincinnati Cotton Products Co. 


Cudahy Packing Company, The 
Custom Food Products, Inc 


Daniels Manufacturing Co..........0+-e006 +24 
Diamond Iron Works, Inc 

Dippel, C. E., & Company, Inc 

Dromgold & Glenn 

Dupps, John J., Company 


First Spice Mixing Co 
Fowler Casing Co., Ltd., The 


Girdler Corporation, The 
Globe Company, The 
Goldsmith Pickle Co 

Grand Duchess Steaks, Inc 
Great Lakes Stamp & Mfg Co 


Griffith Laboratories, Inc., The....Front Cover 


Ham Boiler Corporation 
Hantover, Phil, Inc. 


Holly Molding Devices, Inc 
Hygrade Food Products Corp 


Ingersoll Steel Division, Borg-Warner Corp. . 
International Tool Corporation 


James, BD: Gi, GOMGGRG ssc dcs veccccesocsese 73 
Julian Engineering Co 


Kahn’s, E., Sons Co., The 

Kennett-Murray & Co 

Kewanee Boiler Corporation............... o@ 
Keystone Brokerage Company 

Koch Supply Co 

Kohn, Edward, Co. 

Kold-Hold Manufacturing Company 

Kurly Kate Corporation 


Lancaster, Allwine & Rommel 
Legg, A. C., Packing Co., Inc 
Lehigh Safety Shoe Co 

Levi, Berth., & Co., 

Linker Machines, Inc 


Marathon Corporation 

Mayer, H. J., & Sons Co., Inc 
McCarthy, C. A., 

MeMurray, L. H., 

Merril Lynch, Pierce, Fenner & Bean 
Morrell, John, & Co. 

Mullinix 


New York Tramrail Co. Inc 
Oakite Products, Inc 


Packing House By-Products Co 
Partlow Corporation, The 

Peters Machinery Company 
Philadelphia Boneless Beef Co., Inc 
Pikle-Rite Co., Inc 

Pittsburgh-Erie Saw Corporation 
Powers Regulator Co., The 
Preservaline Manufacturing Co., The 


Public Service Heat & Power Co., Inc. 
Martin H. Lipton Division 


Rath Packing Co., The 

Reynolds Electric Company.............++«. 78 
Robbins & Myers, Inc 

Romm & Greisler 

Ryser, Frank, Co. 


St. John & Co..........- Opcccecssesvcoveess 16 
Salzman, Max J 

Sayer & Co., Inc 

Schwartz, B., & Co. 

Sloman, Lyons Brokerage Co 

Sasith, H. P., Papert O0..cccvcccccesecccvved 13 
Smith’s, John E., Sons Company. .Second Cover 


Solvay Sales Division, 
Allied Chemical & Dye Corporation 


Speco, Inc. 
Stange, Wm. J., Company 
Swift & Company 


Tennessee Eastman Corporation 
Townsend Engineering Company 


U. 8. Slicing Machine Company 
U. 8S. Thermo Control Company 
Universal Ojl Products Co. 


Visking Corporation 


Watkins & Potts 
Williams Patent Crusher & Pulverizer Co... 


While every precaution is taken to insure accuracy, we cannot guar- 
antee against the possibility of a change or omission in this index. 




















LANCASTER, ALLWINE & ROMMEL 


REGISTERED PATENT ATTORNEYS 
Suite 468, 815-I5th Street, N. W. 


WASHINGTON 5 


D. Cc. 


Practice before U. S. Patent Office. 
Validity and Infringement Investigations and Opinions. 
Booklet and form “Evidence of Conception” forwarded 


upon request. 
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